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For the season of 1909 we have made 
preparation to take care of all orders 
which you may place with us. We 
have installed new and improved ma- 
chinery, have built and equipped new 
factories, and our previously complete 
facilities are now larger and better 
than ever. We want your orders for 
the coming season. 


American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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SON 
National Canned Goods and cigs. Dried Fruit Brokers’ Ass’n, 
TS 


SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 


—_ 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


33-35 River St. CHICAGO 





J. K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 
hres: Pacific Coast 
Products 


iis dmoiico 42 River St., CHICAGO 





EDWARD P. SILLS 
Packers’ Agent and Broker in 
@anned Goods... 
42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON @ HALL 


eer CANNED GOODS 


were «=©6DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 








SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 


CHICAGO 





E. C. SHRINER 6 CO. 


Manafactarers’ Agents and Brokers in 


Canned G000s and vans 


BALTIMORE. MD, 





T. J. OBYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 














PARK-HULBERT COMPANY 


Established 1896 


Canned Goods 
hth Brokers 


Note.—We cover all jobbing points tri 
these cities. No betier equipped teen 


in the west. 


WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 
301 Majestic Building 
INDIANAPOLIS, IND, 


OFFICES 
Minneapolis 








E.L. STANTON & CO. 


Merchandise Brokers and 
Manufacturers’ Agenis 


Canned Goods, Dried 
Fruit and Specialties 
205-7 S. Seventh St., ST. LOUIS, MO. 








42 RIVER ST., CHICAGO 





G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, EY. 





J. L. FLANNERY, JR. 


BROKER 
42 RIVER st. - CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5 WABASH AVE. @ CE}/3~AGO 





GETTYS BROKERACE Co. 


SUCCESSORS TO 
GETTYS & CILBERT 


BROKERS and COMMISSION MERCHANIS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO. 





PINK SALMON 


The Best Quality and Most Popular 
Brands 


GRIFFITH-DURNEY C0. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, - CAu 











C.A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN: 
ESTABLISHED 18698 


Canned Goods «.4 Cans 


BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, MO. 

ST. JOSEPH, MO. OMAHA, NEB. 
ST. PAUL, MINN. WICHITA, KANS. 
Cover AD Jobbing Centers Adjacent to Abeve 

















Don’t Fool Yourself 


What’s the good of saying - the price of Tomato Seed don’t 
matter much - just so its good - and then buy cheap 
Tomato Seed, when you can Set the best 
Tomato Seed in the World - at about 
‘ $1.00 Per Acre. Don’t delay - 
Better send us your order for 


SOL SIAN O’s 


“GREATER DALTIMORE 
TOMATO. 





iiss: 
(ne 


me AANA ill idl 


THERE CAN’T BE ANYTHING BETTER. 
Messrs. J. Boléiano @ Son, Baltimore, Ma. THEY ARE A WEEK EARLIER THAN THE STONE. 


ae + The “Greater Baltimore’ Tomato that I used last J. Bol igene @ Son, Baltimore 
* eer seed is entirely free from blight and LF largest e are partial to the * te Baltimore’’ anete as they ma- 
2 vielder w half that I have ever used. There con *t be anyth et~ ture about a ween earlier than the Stone Toma 
q ter; as you have my order I can soy no more. Veryr ate Yours truly, WATSON BROS., Cumberland Co., N. J. 
‘a M. JOHNSON, Dorchester Co., "Md. 


“Greater Baltimore” Tomato Seed can only be secured direct from us - 
Don’t be mislead - You will be the Looser. 


J. Bolgiano & Son 


91 Years Unbroken Success 


We Tiave Mow Critical Bal tim ore, M d. 


95B BRR RARE BBB hR BR RR Eh BBR 5h Bh BES 8 ARR HE HE AAR AR HR HAAR ARHEB RHE HR RARER RRR 


wf Week lee leat let lee lee leg lee lene. ie se brg lore leg lore lene lie tere lene lene lore lene lene lee lee lene lee lee ine lee lene tele lenge le le leg lene lore leat 











ps Can Depend Upon 


goe% Northern Grown = Free From Blight J2€4 





weisz 





Most Carefully Selected, Most Carefully Grown, Most Carefully Saved 


—— Just For SEE hm = 






If you buy 1 pound or 1000 pounds we can supply you - it is impossible to get better To. 
mato Seed than Bolgiano’s at any price. Thousands of Critical Growers have 
found through years of experience, that they can always depend 
upon Bolgiano’s Tomato Seed. Write for Prices. 




























G —) 


Bolgiano’s Extremely Early I. X. L. Tomato 
Bolgiano’s “Greater Baltimore” Tomato 
Bolgiano’s Best Tomato “The Great B. B.” 
Bolgiano’s “New Century” Tomato cc 
' Bolgiano’s “New Queen” Tomato 
“King of the Earlies” Tomato 
“Sparks’ Earliana” Tomato 
“Chalk’s Jewel” Tomato 
Livingston's New Stone Tomato 
i Dwarf Stone Tomato 
Maul's Success Tomato 
Livingston's Favorite Tomoto 
Livingston's Paragon Tomato 
Burpee’s Matchless Tomato 
i Livingston's Perfection Tomato 
Tea on Tomato 
Brinton’s Best Tomato 
Worlds Fair Tomato 








TOMATO FPLAN TS 
We annually grow millions of Thifty Cold Frame and Field Grown 
Tomato Plants all from our own Tomato Seed. Write for prices. 








vs 








ALASKA PEAS Vissi ices Micigen Grown” 
; e 
J. Bolgiano & Son 


FOUNDED 1818. Baltimore, Md. 


ESTABLISHED FOR 91 YEARS. 
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"Canned Goods Brokers and Commission Houses 
- THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 











INDIANAPOLIS, IND., Majestic Bldg. 


CHICAGO, ILL.. 53 River St. 


ST. LOUIS, MO., 605 Granite Bidg. 








BAKER & MORGAN 


CANNED GOODS 
BROKERS 


ABERDEEN, - MARYLAND 





Our Specialties 
CORN & TOMATOES 





JH, MARTIN & C0. 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 
MEMPHIS, TENN. 












H. F. Donley Co. 


Merchandise Brokers 


Canned Goods 
Dried Fruits 


OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 





No. 2 





“Slaysman” Double Seaming Machine 





This machine may ‘also ne wsée ‘with counter shaft with cone pulley, 90 
Mto permit of etnoting the speed to different diameters. 


PLAYSMAN & CO.,, ie:mi 


the No. 5 Power 
able. It is well 


Write for Prices <— Seng 


‘‘Slaysman’’ Inclinable Power Press 





The above illustration represents the 
Press. It can 
made, as all SARA Er yt 


: 125-127 E. Falls Ave. 
alesroom: 200 W. Falls Ave. 







Neo. 5 


re style and ap ef 
nm an inclined posi Wy desir- 





Baltimore, Md. 
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COTTINGHAM 


SeLis — 


CANNING MACHINERY )F ALL KINDS 








INCLUDING THE CELEBP ‘TED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





aA 
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The Plummer Pea Filler 
Fills ALL grades equally well—works with 


out plunger, stirrer or other forcible means for 
preventing clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion—Simple, Sanitary, Durable, 
Guaranteed superior to all other machines used 
for same purpose. 


The Plummer Pea Blancher 


is the ONLY Triple Bath Blancher and embodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
———-OF BLANCHING PEAS————————_ 


The Plummer Blancher {Is a Triple Machine 


It consists of three separate and distinct tanks and three 
separate ard distinct conveyors—arra tandem, with provision 
for transferring the peas from one tank to another and varyi 
treatment of the peas in each tank—This is important— 
description carefully and don't let yourself be fooled into sup 
posing that equally good results can be accomplished by the use 
of a single bath—it cannot be done. 

If any Ay. packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply 
that he does not know what can be accomplished and what the 
Plummer will do. The users of the Plummer Blancher wi 
you the results of their experience with the Triple Tank Blanchet, 
as compared with single bath treatment. 

Remember the blanching is the most important operation in 
the ry pe of packing peas. It can't be done any old way 
and get right results. 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENGH G CO., General Agents 
CHICAGO, ILL. 
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RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





Being able to secure exactly the correct MANUFACTURERS OF 


speed at any time on your cappers, fillers, 

blanchers—in fact on any machine—means SOLD E RS 
everything in the production of the best 
quality of goods and the greatest quan- OF ALL KINDS FOR 


tity. 
“THE REEVES” Canners’ Use 


VARIABLE SPEED TRANSMISSION 


gives you any speed at any time. By 
Sr cs aes deal wc ab bo asad 
No sifting of Delts nor sopping the me Pig and Bar Lead and Tin 


SED. <5 Sem Ge) Sh tae th Dele Unequaled Facilities for Manufacturing 


est canning factories of the country. ji . . 
Write for catalog and prices. a Uniformly Superior Quality of Goods 


REEVES PULLEY CO., COLUMBUS, IND. Write for Prices, Stating Composition and Quantity Wanted 
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CORN CANNING MACHINERY 


Conveyors ee. rare Recutters 





m/e ae S 
Huskers y py, mas 


Cutters JONG te Fillers 


Silkers Ss Retorts 


The Latest Improved ** MODEL M*’ SPRAGUE CUTTER 
This machine saves its cost promptly, eclipsing all other cutters in efficiency. 


SPRAGUE CANNING MACHINERY Co: 


DANIEL G. TRENCH 6& CO., General Agents. 5 WABASH AVENUE, CHICAGO, ILL. 
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"BLISS” 
AUTOMATIC GAN MAKING MACHINERY 


COMPLETE EQUIPMENTS 


FOR 


SANITARY CANS - - PACKERS’ CANS 
“BLISS” AUTOMATIC DOUBLE SEAMER 


The machine illustrated will double seam round tins from 1}¢ to 64 
inches diameter by *% to 10 inches long. The spindles revolve in 
bearings lined with anti-friction metal and are continuously and auto- 
matically lubricated from oil reservoirs. It makes 1,200 revolutions 
per minute, and will double seam 37 ends per minute. The operator 
need only place the can in position, the machine does the rest, produces a 


— Perfect Seam and Each Seam Uniform 


“Bliss” Automatic 
Double Seamer 




















because of an equal amount of pressure on each can. 


E. W. BLISS COMPANY, = snrooxtyn. ns. ¥. 




















Buckln’s GYGLONE Pulp Machine ||“ S20U™-S>cott Company 


MANUFACTURED BY i Pea Hulling HMachinery 
The Sinclair-Scott prs Baltimore, Md, —— 


UNDER THE BUCKLIN PATENTS MAIN OFFICE, 
= CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Operating Patents of FACTORY: SUSPENSION BRIDGE, NEW YOR 
C. P. and J. A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scc tt Company 
J. A. Chisholm and R. P. Scott Baltimore, Md, 


Cadiz, Ohio, Sept. 27, ‘OT. 
Some recent offering in the trade induces us to te 
mind any prospective user of Viners infringing 
patents, which cover all known means of vining ng : 
peas, that any bond offered should be perpetual 
good for at least three times all possible royalty. Iti 
not generally understood that the person using an if © 
This ts the Best Machine in use orm on Pulp for Ketchup ar’ for fringing machine is liable to three times the regulaf 
pean ee ep ryt so ond royalty charged by the users of a patented article. The 
seams Pemeuanen cane * expiration of our patents in future, will nc! mlieve you 
Gay, FLOOR SPACE 430 feet, WEIGHT Noe thee Pet from liability while the patents are in force. None 
WESTERN AGENTS the bonds we have ever seen entirely protect the cus 
tomer. _Have your bonds inspected by a competett 


Sprague Canning Machinery Company, |} | =*tom<v- 


~CHICAG O- 











Yours respectfully, 
CHISHOLM-SCOTT. 00. 
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g0GAR BOE ING, Prests 
ROY M. FLETCHER, Mgr, 


1907 ARMSBY CODE = 
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Musrisroro,Wis., sept. 22, 1908. 


rague Canning Machinery Co., 
% Chicago, Ill. 


‘gentlemen: - 
We are herewith enclosing our check for $1500.00 to 


pay for the three Latchford Corn Huskers purchased of you this 
geasOne 

While the machines are not entirely perfect as they were 
this season we believe that with the changes and additions 
you have proposed that it will be a perfect machine for next. 
season's work. 

Congratulating you on your having gotten out a suce- 
cessful green Gorn husker, we are, 





Yours truly, 


Hustisfor@ Canpitn MéL— 


pote Mb 





| Bustistord, Wis 
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Pa, 


treA tO j 
Tipper 


{ Attaches to the Chicago & Hawkins 
Cappers. Hundreds in successful opera- 
tion en all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
for 2, 244 and 3 Ib. cans. 























THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 


Chicago Solder Co, 


44-56 N. Union St., CHICAGO, ILL, 














il 





“The Maryland Motor Car’ 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
Booklet 

















Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 


Machines for 
Canning Purposes 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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The Sprague Sanitary Conveyor and 
Washing Machine 


FOR PEAS 


This is the most satisfactory, practical and successful thing ever put inside a pea cannery. 
It is the only Sanitary System for conveying peas in canning factories. 


Used wherever an elevator or carrier may be employed to take peas from viners to graders, from 
blanchers to fillers or for receiving peas and carrying them without damage to any point desired. 


Illustration shows the Feeding and Washing Machine, Driving Gear and Conveyor Buckets. 


The Washing device is very effective; there is no other place where water can be applied to the peas 
to accomplish as good results. 

Feeding and Washing Mechanism is so arranged that peas dropped into a chute’ or hopper are dis- 
charged into buckets as the latter pass below this feeding mechanism, without any dropping or waste. 


The buckets are emptied by being tilted through contact of star projections on their end castings 
coming in contact with obstruction placed wherever desired. 


The Conveyor can be made to carry any distance in the factory between individual machines of a 
line. It will permit distribution ir divided quantities in any manner desired. Its simple, durable and 
sanitary features recommend it highly. 


Sprague Canning Machinery Company, 
DANIEL G. PRENCH & CO., General Agents, 
5 Wabash Avenue, Chicago 





= 
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Winter Canning 





_Packers should remember that 
our factories run all the year, 
and therefore we are in position 
at all times to fill orders for cans 
for soups, oysters, shrimps, 
baked beans, sauer kraut, meats, 
plum pudding, condensed or 
evaporated milk, and all lines 
of winter packed goods. Let 
us figure on your requirements. 





American Can Company 


NEW YORK CHICAGO SAN FRANCISCO BALTIMORE MONTREAL 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 
Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 


ADVERTISING RATES 
Advertising rates will be furnished on application. 


TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 


REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 


TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 


CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 


Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 


























Quality will prove to be the most effective promoter 
of consumption. 


There is a great deal to be said in favor of arbi- 
tration, and nothing that’s worth while against it. 


Let the study of advertising to increase the use of 
canned fruits and vegetables go on—something will 
come of it in the end, something big. 

* *K * 
Surely, if slowly, the advertising idea takes a firmer 





Sooner or later 
a workable plan for putting printers’ ink to work in- 
creasing the consumption of canned goods will be 
evolved. 


hold on the packer of canned goods. 


a. 

It will be exceedingly interesting to observe how 
compulsory arbitration works out next season in such 
markets and portions of the country where buyers and 
packers have conferred on the matter and agreed to 
insert arbitration clauses in the contracts. New York 
buyers are conferring with packers in the Tri-States 
territory to arbitrate their differences whenever, in 
future, any differences arise, and it is quite probable 
that other buyers and packers will in course of time 
follow suit. Disputes growing out of rejections of 
goods bought in advance of packing have in many 
instances been accompanied by very disagreeable fea- 
tures, so that it is universally felt that if some effect- 
ive plan for making contracting parties live up to both 
the letter and spirit of their contracts could be devised, 
it would be a long step in advance, permanently curing 
the rejection evil. 

The Grocery World, published at Philadelphia and 
edited by Elton J. Buckley, one of the brightest men 
in trade journalism in this country, makes the follow- 
ing reply to recent remarks in THE CANNER concern- 


‘ing statements in his paper bearing upon the business 


status of canned goods packers: ‘As a matter of fact, 
when the Grocery World and General Merchant ex- 
pressed hopelessness toward any plan of fixing a 
standard that all packers would hold to when against 
their interests to do so, because of the unstable char- 
acter of many of them, it did not have in mind at all 
the type of packer who belongs to an association. 
What percentage of the packers are association mem- 
bers? The Grocery World and General Merchant 
has no specific knowledge on the subject, but it ven- 
tures the opinion that there are enough outside to de- 
stroy anything that the associated packers .may do.” 
The canning industry isn’t as well organized as it 
should be, but a large percentage of packers hold mem- 
bership in associations—and the organized are stead- 
ily increasing in number. The value of the associa- 
tions has never been so much appreciated as today. 























SOLDER 


FOR CANNERS 














We manufacture solder of all kinds, Bar, Triangle, Wire and Drop. , 
have been making solder for thirty-five years and know how to make it 
right. The quality is regular, always the same; we guarantee it. Write 
us regarding your 1909 wants and we will tell you something interesting. 
We will save you money. 


CARDINER METAL CoO., 454-456 W. LAKE STREET, CHICAGO 


We 
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Continental Can Company 


DIRECTORS: Factories: 
T. G. CRANWELL, Pres't. CHICAGO 
A. W. NORTON, Vice-Pres't. SYRACUSE 
F. P. ASSMANN, Sec’y & Treas. sALTIMORE 
J. C. TALIAFERRO. 
B. H. LARKIN. 


OC. A. SUYDAM, Sales Agent 


TO THE CANNING TRADE: 





We want to thank you most heartily for the liberal 
patronage extended to us during the Canning Season 
of 1908. Our volume of business was much larger 
than ever before and this talKs pretty loud in praise 
of the CONTINENTAL CAN, when youconsider how 
short the crops have been all over the country. Not 
only did our sales increase but we produced the best 
Can ever turned out anywhere by anybody. This is 
a pretty strong statement, but if you used the CONTI- 
NENTAL CAN, you Know how true itis. If you did 
not use the CONTINENTAL CAN, just asK your 
neighbor who did. We will always maintain this stand- 
ard. Again thanKing you for your many favors, we 
are, with best wishes, 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 
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‘**Canner’s’’ Reports on Benzoate. 


E do not wish to enter the “I told you so” the health of the animals, and the pathological exam- 
class, but in connection with the recent de- ination showed no ill effect on the various organs so 
cision of the Referee Board pronouncing far as any structural alterations were concerned. 
benzoate of soda harmless when used in food There was no evidence of a degenerative inflamma- 

products in quantities - yt Matai ee ee tion, necrotic or hyperplastic process. 

a -all attention to the articles appearing in THE a ? : : 

want to call attention WE ER The results of these experiments were first pub- 

CANNER during August, September, October, Novem- : a ae . : 

pee = RE oe? Rate! yt eh lished in THE CANNER, and the Referee Board now 

her and December, 1904, covering research work car- = ,, | dj aad ' i d ; 

ied on at the National Canners’ Laboratory, the work finds “that sodium : yenzoate in small doses and in 
large doses up to four grams per day, mixed with 


heing under the supervision of Prof. E. W. Duckwall. 
Prof. Duckwall found that benzoate of soda when food, does not exert any deleterious effect on the gen- 


fed to guinea pigs and rabbits had no ill effect on eral health of man.” 


A Difference of Opinion. 


EGARDING the new food law proposed by “We believe that this act is one of the most danger- 

Prof. Ladd and his colleagues for enactment ous, unnecessary and hostile pieces of lawmaking 

by the various state legislatures, two interest- which has been proposed and should meet with the 

ing and widely different opinions have been undivided opposition of the grocery trade, not only in 

given expression to by Prof. E. F. Ladd and William — their own behalf, but for the welfare of the consumers 

C. Breed, council for the National Wholesale Grocers’ 4+ large.” 

= age Re - wel se i ai THE CANNER shares the opinion of Mr. Breed con- 
No man can truthfully say that there is anything ‘ ; ie 

in the proposed bill which would injure any honest C&!™D& the proposed law. A bill requiring the true 

manufacturer, or which would deprive the poor man "et weight or volume of the contents or capacity or 

from a single article that he now has. It would, how- tue Size of a food container to be given goes entirely 

ever, force the manufacturer to sell his product truth- too far. Such a requirement with regard to canned 

fully labeled.” goods would be both unnecessary and unjust. Why 

Mr. Breed, on the other hand, thinks this about the should an article which is not sold by weight, such as 


proposed uniform state food law: canned goods, be stamped to show the weight? 


Standards. 
RATIFYING progress is being made in the thought to the question, so the faster the various States 
adoption of definite standards for canned fall into line by adopting proper uniform standards 
vegetables. Several States recently, after for their canned products, until practically the entire 
very careful consideration of the subject packing area of the country has been included in the 
from all angles, have adopted standards for tomatoes standardization movement, the less likelihood there 
and corn, and action in regard to peas will will be of the government undertaking to prescribe 
be taken just as soon as standards shall have been — standards of its own making. 
formulated by the committee of the Wisconsin Can- 
ners’ Association which was appointed at the State CANNED GOODS SEIZED IN IOWA. 
convention held at Milwaukee in December to take 5. ’ oi Be ; 2. 
up the question of defining proper gradings for peas. A. dispatch from Cedar Rapids, la., under recent 
States which have so far failed to establish standards ‘ate says that “Government officials made a visit to 
should not delay too long to give the matter attention, . edar Rapids last night armed with a warrant for the 
or the United States government may establish stand- S¢!2ure of a large amount of canned goods, alleged to 
ards for canned goods, instead of the canners them- be improperly branded. The goods comprise about 
selves doing it. 165 cases of canned California peaches, plums, apri- 
The canning industry doesn’t want Washington to and pears. The allegation of the government 1s 
establish standards for its products. The work un- that the cans do not contain two and one-half pounds 
doubtedly would be done by the officials at the national f fruit, as stated on the packages. 
capital with all conscientiousness, after devoting con- Fink FA La git a 
siderable time to studying the questions involved, but SURPLUS SEEDS. 
it were better that standards for canned goods be Corn or pea seed for sale should be advertised NOW. 
established by the packers. If you have a surplus don’t delay to place a Want Ad. 
The federal food officials have already given some in THE CANNER. 


























[TOMATO SEED FOR CANNERS| VARIETIES 


STONE, PARAGON, 
QUEEN, SUCCESS, 
MATCHLESS 


My new tomato ‘** Bonny Best Early,’’ when its merits are fully known, 
will become the Great Canning Tomato. 
WRITE FOR PRIGES, STATING QUANTITY 


STOKES SEED STORE, 219 Market St., PHILADELPHIA, PA. | 
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There is not much change in the general market in Chi- 
eago. There is a demand for tomatoes, but market values 
so far haven’t shown improvement. There are canners still 
letting their goods go at prices which show them a loss on 
the business instead of the fair margin of profit to which 
they as producers of a staple commodity are entitled to 
receive. Looking at the situation from a statistical stand- 
point, tomatoes ought to be selling at a considerably bet- 
ter figure than that prevailing, as also corn, as corn last 
season was not only produced in smaller quantity than is 
annually consumed in this country, but identically the same 
things occurred in the preceding year. We have therefore 
had two successive packs ef corn smaller by from one to 
two million cases than the country’s consumption during 
the last four years has averaged, and yet today’s market 
is lower than it should be even had the last several packs 
been of normal extent. 

The prices at which tomatoes are selling are unwarranted 
by the statistical position of that article. Not over three 
weeks ago the Tri-State Packers’ Association canvassed the 
situation in its territory and found unsold tomatoes in Mary- 
land, Delaware and New Jersey (including Baltimore) of 
about 2,400,000 cases, figured on the basis of No. 3s. The 
balance of the unsold tomatoes added to the quantity men- 
tioned gives us less than one-third of the 1908 output re- 
maining in packers’ hands on February 1—and we still have 
six of the heaviest consuming months of the entire year 
ahead of us before new pack tomatoes are available. In 
spite of all this, however, tomatoes continue to sell below the 
cost of production. 

Speaking of stocks unsold in first hands, we understand 
that the packers’ club of Baltimore recently took stock of 
quite a number of lines and that some very surprising 
conditions were uncovered. Some deseriptions of canned 
goods were found to have dwindled to mere handfuls, so that 
if there should spring up any demand at all for these goods 
the sign ‘‘sold out’’ would soon have to be raised. One 
such line is No. 3 pie peaches. THE CANNER learns that 
the unsold stock of these was found to be less than 8,000 
eases, which is almost nothing when it is considered that 
there are half a dozen Baltimore packers who have thought 
nothing, in some years, of individually carrying over twice 
that many pies—and now only 8,000 cases among about 
twenty packers! 

Let a decent improvement in demand develop and con- 
tinue for a while, and some surprises will materialize in a 
number of lines. 

Tomatoes—The market in Chicago is inactive for western 
goods. Indiana canners are holding back, but on Maryland 
tomatoes there has been a good amount of business trans- 
acted during the week reviewed. Indiana tomatoes are held 
at 72l4¢ to 75¢ per dozen f. o. b. factory, or at 77%e per 
ilozen here. There were some Indiana packed No. 3 standard 
tomatoes, however, offered here at 75e delivered. As a 
whole, the tomato canners in Indiana are holding out, ap- 
parently believing in a higher market in the spring, or 
earlier. Most of the Indiana canners who have unsold toma- 
toes have them in warehouses and are waiting for the weak 
sanners to get cleaned up. A number of sales of eastern 
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tomatoes were made here this week at low figures, The 
goods at the prices were attractive to buyers in this markg 
We hear of no present offerings of western futures. (Cannon 
in Virginia, however, have named prices on 1909 packing 
70e per dozen for No. 3, and 50¢ for No. 2s. We haven} 
heard of any Maryland future prices. Buyers nowhere gy, 
interested in future tomatoes at this time. 

Corn—Quiet and still lacking strength. The situatig, 
is precisely as it has several times already been deserihej 
hence further deseription would necessarily be but repeti. 
tion of what has several times been said. The feeling jg 
easy in other markets also, including New York, where stg, 
packing standard corn is quoted at 65¢ to 7Ue per doze, 
Western packers quote standard at 62%e¢ per dozen f, 9, }, 
factory. There are quotations at even a shade under this 
and there are other packers who hold their goods higher, 
A sale of Ohio corn was reported here this week at 63%. 
per dozen, delivered. q 

Peas—There is some demand for spot peas, a steady may 
keting of the old stock, at the former level of valu 
We hear of -Wisconsin spot peas quoted at $1.05 for sifteg 
Alaskas, $1.25 for extra sifted Alaskas, 95c¢ for fancy early 
June sweet peas, and 80¢ for standard early June Alaska: 
Other quotations heard on spot peas are $1.65 for Michigay 
petit pois, $1.35 for Michigan packed extra sifted sweets 
$1.05 tor Michigan sifted Alaskas, 75¢ for standard Michigan, 
early Junes, 95e for Michigan sifted early June, 72\e for 
standard Indiana early Junes, and 80c¢ for Indiana sifted 
Junes. Futures in peas continue to sell, not actively, but 
steadily. 

Asparagus—Asparagus stocks on the coast are becoming 
considerably reduced and holders are somewhat firmer jy 
their views. However, the absence of active demand has 
ereated rather dull conditions. Buyers are asking for small 
quantities. According to some sellers of California canned 
asparagus the flood damage to asparagus beds means that 
the pack will be short, but from other sources the informa. 
tion comes that very little injury to the crop has been done 
and that there will be plenty of asparagus this coming 
season, particularly as a larger acreage than usual has been 
planted. 

Apples—Apples have been in demand on a strong market, 
Very few Michigan packers, as we have stated once or twiee 
before, have any unsold No. 10 apples, those who own any 
stock holding at $2.25 to $2.40 per dozen f. o. b. factory. 
New York state No. 10 apples are quoted at $2.50 up f. 0, 
b. faetory. 

Sweet Potatoes—The market here on No. 3 standard sweet 
potatoes is unchanged. These goods are quoted at Baltimore 
at 75e per dozen. A report from there notes a continuance 
of offerings in a small way and says that holdings are pretty 
well cleaned up. 

Miscellaneous Vegetables—No. 3 Wisconsin kraut is 
quoted at 80c¢ f. 0. b. factory; No. 3 Indiana standard sauer 
kraut 674%4¢. No. 3 Ohio pumpkin, 45¢ and up f. o. b. fae- 
tory; No. 10 Ohio pumpkin, $1.65; No. 3 Indiana pumpkin, 
45¢e to 47\4e f. o. b. factory. We hear a quotation of Te 
per dozen f. o. b. factory on No. 3 Iowa pumpkin, and a 
quotation of 47%4c¢ f. o. b. faetory on Indiana lye hominy. 
The following are some f. o. b. Baltimore quotations on mis- 
cellaneous canned vegetables: No. 2 standard green string 
beans, 4714c; No. 3 standard green string beans, gallon, 
$2.20; No. 2 standard white wax beans, 47%4¢; white wax 
string beans, gallon, $2; No. 2 standard green lima beans, 
90e; No. 2 extra small ‘‘baby’’ lima beans, $1.15; No. 2 
standard green suceotash, 77%2c; No. 3 standard okra ani 
tomatoes, 80c; No. 2 plain standard okra, 70c; No. 3 stand 
ard plain okra, 90e; No. 3 standard pumpkin, 55¢; No.3 
baked whole sweet potato, 75c; No. 3 standard sauer kraut, 














Canned Goods and Dried 
Fruits a specialty. Liberal 
loans on goods in store. No cartage or switching charges on 
carload lots consigned in our care. Drop us a line for rates 
wore intB Dre ai The Kepler Warehouse Co 
ao e Vonn: ons, - . Water le CHICA 


Warehoures C and D, Insulated Building, 1876 
368-870-372 E. Indiana St. 
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United States Can Company 


CINCINNATI, OHIO 





‘ 


To the Canning Trade: 


By March 15th our factory here will be 
turning out 200,000 packers’ cans daily; both 
Standard Soldered Cans and the Latest Im- 
proved Open Top Sanitary Cans. 

New lines will be added continuously and 
with the aid of large warehouse and shipping 
facilities, we will be able to give the best pos- 
sible service to largest consumers during rush 
seasons. 

The United States Can Co. will be managed 
by the owners’ who are experienced, successful 
can manufacturers. In business transactions 
you cannot beat direct personal contact with the 
owners. 

THE UNITED STATES CAN CO. 

O. C. HUFFMAN, 


President 
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70c; No. 3 standard sauer kraut, gallon, $2; No. 3 standard 
pearl hominy, 55¢; No. 3 standard spinach, whole leaf, 75¢; 


No. 3 standard spinach, whole leaf, gallon, 


2.60; No. 3 


extra small whole beets, 95c; No. 3 eut beets, 75c. 
Fruits—Recent advices from California showed a stronger 


tone and the feeling in consequence is a little better. 


There 


The California Fruit Canners’ Association’s quotations on 


1908 pack are f. 0. b. coast as follows: 














VARIETY. 22,270.24 Bo.6 Bam SED i ee Maal 
EE osc os asd $2.00 $1.85 $1.70 $1.40 $1.30 $1.20$1.10 $1.10 
Apricots ...... 2.35 2.10 1.60 1.25 115 100.... .... 

‘* peeled » cnc eae ee ee : 

‘*  gliced at xt omndore > pin tee, ela ine give 
Assorted ...... 2.40 2.35 1.70 1.40 1.25 1.15 1.05 .90 
Blackberries 2.40 2.15 1.75 1.50 1.30 1.20 1.15 ° 1.10 
Cherries (B. A.) 2.85 2.60 2.25 2.00 1.75 150 ....  «... 

ee (White) .... .... .... 2.00 1.75 150 140 1.30 

ee (Black) 2.50 2.25 2.00 1.90 1.75 150 ....  .... 
Grapes (W. M.) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 F 
Peaches (¥. FP.) 2.40 2.20 1.70 1.45 1.30 1.20 1.104; hp 

o (ZL. ©.) 2.60 2.35 1.85 1.60 1.50 1.30 1.20}/% hip 

** (L.0.S8led) 2.60 2.35 1.85 1.60 1.50 .... ...  s- 

es 8. RA ee 

‘© (W.HSled) 2.60 .... 1.85 1.60 150 .... .... «... 
Pears (Bartlett) 2.65 2.40 1.85 1.60 1.45 1.30 1.15410 ho 
ED nc cce eeav ‘voce GUE: coes BAD once. once. . ‘sos 
Plums (G.Gage) 2.15 1.75 1.60 1.25 1.15 1.05 1.00 .90 
Plums (Egg).. 2.15 1.75 1.50 1.25 1.15 1.05 1.00 .90 
Plums (G.Drop) 2.15 1.75 1.50 1.25 1.15 1.05 1.00. .... 
Plums (Damsn).... .... - eee ‘ 
Raspberries ... 2.50 2.35 2.25 .... 
Strawberries ...... 2.25 2.15 . 

No. 8 No. 8 No. 8 No. 8 No. 8 No. s 

VARIETY — a7) Tt Stand. Water Pie 

Grade rade 
EE 25 alicia aca seamed $4.50 $4.25 $3.75 $3.00 $2.50 
Apricots ............. $6.30 5.00 4.00 3.50 ... 2.75 
9k: NE © 2 5.5. oe aac cba abcde? abe 

ge SRE siasdeh) ndeiany, tte b tikia a ein 
BMGT 6.50 5.25 4.50 3.75 3.00 2.65 
Blackberries ......... 6.50 5.50 450 4.00 3.60 3.25 
Oherries (R. A.)...... 8.00 7.00 6.00 5.50 4.00 3.50 

fe (White) ates ebed: a. heey seen 3.50 

pe (Black) .... 8.00 .... 600 .... 3.50 
Grapes (W. Mus.) .... 5.50 4.50 3.75 3.50 3.00 2.50 
Peaches (Y. F.)...... 7.00 5.25 4.50 4.00 3.60} oO one 

ee tt gee 7.50 6.00 5.00 4.50 3.75} 345 one 

*e (L. ©. SL).. 7.50 6.00 5.00 450 .... 25 

ee (W. H.) .... 7.50 6.00 5.00 450 3.50 3.00 

oe TUE a sabe , ceane’ Sele Aheh \ neds nes 
Pears (Bartlett)...... 7.50 6.00 5.00 4.25 vtree 2 25 UNP 
Pineapple (0. oc G.).. .... 475 ....: 426 .... ey 
Plums (G. Gage) 5.50 4.50 3.75 3.50 3.00 2.50 

Te ED: écccces . 5.50 450 3.75 3.50 3.00 2.50 

‘*  (Damson) 5.50 4.50 3.75 .... 3.00 2.50 
SS eee sate. eee. CE ke acs 
er ee 6.25 5.75 


is a gradual cleanup of California canned fruits in packers 
hands. Ke 

Some f. 0. b. Chicago quotations on miscellaneous varietj 
of canned fruits are as follows: No. 10 standarg black. 
berries, Michigans, $3.50 per dozen; No. 10 strawherries in 
water, Michigan packing, $6; No. 10 standard gooseberries 
$4.50; No. 10 black raspberries, $5.50; No. 214 unpeeled 
yellow pie peaches, 75¢e per dozen. 

Quotations current of miscellaneous lines of canned frat, 
f. o. b. Baltimore are: No. 2 standard sliced pineapple eye. 
less and coreless, 90¢ to $1 per dozen; No. 2 extra standard 
grated, heavy syrup, $1.30; No. 2 extra standard, whol 
circles, E. & C., $1.25; No. 2 extra selected whole cireles 
heavy syrup, $1.40; No. 2 selected grated, heavy syrup, 
$1.50; No. 2 faney, selected sliced, preserved, $1.70; No, 3 
fancy, selected grated, preserved, $1.70; No. 2 pie grated, 
water, 50c; in syrup, 5244¢; No. 3 pie grated, water, G5e. 
in syrup, 70e; pie grated, solid packed in syrup, gallon, 9. 
chunks pineapple, gallon, $3.50; No. 3 standard pears, j, 
water, 60c; No. 3 standard pears, in syrup, 70c,. 

Hawaiian pineapple canners have reduced prices, amount. 
ing to 5e to 25e a dozen, according to the size of the ean 
the new prices being $1.20 to $1.75 for extra sliced in talj 
cans, and $1 for squat cans; $1.30 to $1.50 for grated jp 
syrup; $1.20 to $1.50 for tid-bits in tall, and $1 in squat 
cans; $4.75 to $5.for gallon grated in syrup; $4 to $4.25 for 
the same size in juice; $4.75 to $3 for crushed gallons jn 
syrup, and $4 to $4.25 in juice. 

Sardines—The demand for domestic sardines was so great 
at the special prices that sales were very heavy. The orders 
were sufficient, it is stated, to cover upwards of 300,000 
eases of goods of various descriptions. There is some talk 
of extension of the time in which to file confirmation of 
orders for domestic sardines at special prices. According 
to eastern advices, unless extension is made, orders received 
after Saturday last will be cancelled or accepted at the 
option of the buyer at an advance of 15c per dozen over the 
special figures, or at $2.75 to $2.90 for quarter mustards, 
$2.70 for quarter oils in keyless cans, and $2.90 for quarter 
oils in key-opening cans. 

Oysters—Chesapeake Bay pack cove oysters are quoted as 
follows, f. o. b. Baltimore: No. 1 extra selects, lunch, oval 
eans, 95e; No. 1 6-o0z. extra selects, tall cans, $1.40; No. 2 
12-0z. extra selects, tall cans, $2.50; No. 1 6-oz. seleets, tall 
cans, $1.20; No. 2 12-oz. selects, tall cans, $2; No. 1 5-02. 
standards, full weights, 65c; No. 2 10-0z. standards, full 
weights, $1.30; No. 1 4-0z. standards, full weights, 60¢; No. 
2 8-oz. standards, full weights, $1.20; No. 1 3-0z. standards, 
55¢e; No. 1 light weights, 40c. 

Salmon—tThe situation on canned salmon remains virtually 
the same as last week without any changes in quotations. 
Coast brokers are somewhat encouraged by information from 
their eastern agents of a considerably augmented demand 
for Alaska reds. It would appear that the jobbers in the 
country are beginning to awaken to the fact that if they 
wish to replenish their depleted stocks at anything like 
present prices they will have to purchase now. In facet, 
the supply remaining in first hands is running low, and it 
may be that delayed buyers will have difficulty in obtaining 
their full demands. Those who are looking over the jobbing 
field state without reservation that the legitimate demand 
from buyers between now and the first of August, 1909, will 
be sufficient to use up the available stock of Alaska reds, 














CANNERS, ATTENTION! 


W. S. KNIGHT & CO., Chicago, IIl. 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 








BECAUSE:— 





KEEP IN TOUCH WITH US 


We Have 7 Good Men on the Street 
We Have 35 Years’ Prestige With the Trade 








We Have an Outside Selling Organization That is a Business Producer, and 


WE MAKE LIBERAL ADVANCES ON CONSIGNMENTS 
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VIRGINIA CAN COMPANY 


Buchanan, Virginia 





During the six years we have been making 
cans, by steady progress we have outgrown 
our beginnings, and are now just completing 
a new factory, in keeping with our present 
business and future prospects. 


In planning and constructing our new 
factory and installing it with the best can 
making machinery, we have had the advantage 
of six active years in can making. We are 


confident that when completed we will have 
the best can factory in the country. This will 


enable us to make smoother, cleaner and better 
cans at less cost, quality considered, than fac- 
tories without these advantages 


We will be ready to make delivery in the 
early spring, and as heretofore, we offer special 
inducements to those who take in their cans 
at an early date. 


Terms, prices, etc. will be furnished on 
application. 








VIRGINIA CAN COMPANY, Buchanan, Va. 


O. C. HUFFMAN, President 
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two or three times over. While quotations still hold to their 
old level, it is likely that the increasing demand will cause 
a rising market which by the first of June may bring spot 
quotations to the level they reached last year. While buy- 
ing has been steadier and Jess spectacular than during the 
last season, it has nevertheless been of heavy volume and 
will, within the course of a few months, absorb the pack, 
which is the largest from Alaska in a number of years. 





Dried Fruit Market 

















Apples—Market is in good shape. Prime, 6144¢; choice, 7e; 
extra choice, 74¢; fancy, 84 @8%e per lb. Waste and chops, 
1i4¢ per lb. Quotations are for spot goods. 

Apricots—Standard are, spot, 8¢; choice 8144@8\e; extra 
choice, 9@9\4ec; fancy, 11@12%e per Ib. 

Raisins—Two-crown, 3-crown, 4¢; 
fancy 1-lb. seeded, 5%4¢; spot prices. 

Peaches—Choice, 5%4c for spot; extra, 
6% @7e per lb. 

Prunes—Spot prices: 40-50s, 6@ Glee; 50-60s, 
60-70s, 4144@4%c; 70-80s, 44 4%e per Ib. 


4-erown, 4'%4¢€; 


31 oes 
6@6\Y4e; faney, 


5@5%e; 








Canners’ Supplies 














The American Can Company’s quotations on packers’ cans 
are as follows: 


ee I og oie ce ae ead sevascbeame $10.00 
a og 6 cialn ds acca tip pad ts cue us 13.75 
en I ia cece cisbecscesduaces 17.75 
Oe Es eee oe 18.25 
We. 10, 21/4-Imem Gpemimg...............- 44.00 
The company quotes solder hemmed caps as follows: 
OS rere ers eo AA Se Ae ie aa Pe ee $0.75 
OS I ee eee ey eee eer re oe Peer 1.10 
7 a ere rey ee ea a eee FERRO N YS Pen #5 1.25 
BD. cn. abv siepe 0a awe thee eee ENS Sh eewae eae cee 1.40 


The above prices are f. 0. b. maker’s factory for delivery 
after June 1, with 1 per cent per month discount for earlier 
deliveries. The prices are for cans made from standard com- 
mercial coke plate; cans carrying an extra coating of plate 
will be sold at an extra price. 

The Sanitary Can Company’s prices for 1909 are: 

Plain, No. 1, $11.25; enamel, $14.25. 

Plain, No. 2, $15.50; enamel, $19.00. 

Plain, No. 21/2, $20.00; enamel, $24.00. 

Plain, No. 3, 47% in., $20.50; enamel, $25.00. 

Plain, No. 3, 5 in., $21.00; enamel, $25.50. 

Plain, No. 3, 51 in., $23.50; enamel, $28.00. 

Plain, No. 10, $45.00; enamel, $55.00. 

The prices are f. o. b. maker’s factory. 

The Continental Can Company’s quotations on packers’ 
cans are as follows: 


pe Rr eee ere ee $10.00 


: NPE re Aree or 13.75 
es | I, oo vo 54 ohn cee nvb eed bees 17.75 
ee ES o.oo adc cmcadsanconenpec san 18.25 
Sel re er rrr ee ee 44.00 


The company quotes solder hemmed caps as follows: 


BE: Seueeaees «OG Cees COEREMAAS SE ate hae ees Cog OTN $0.75 
| PETE S Pere oe Pee on ee eee beet 1.10 
| SSS ere ree Pee ee ee Te ee eer ee 1.25 
SONI 60. 04:ceode 8 62:c/ePAAD DEE Odd OK hee Macnee ces 1.40 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 


The Wheeling Can Company’s quotations on packers’ cans 
are as follows: 















Te Eee eee $10.00 
No. 2s, 13/8-inch opening.................... Me 13.75 
No. 21, 21/16-inch opening.......................,. 17.75 
Se we Se eee 18.95 
pe ee Ae ee ee ee 44.09 
The company quotes solder hemmed caps as follows: 

Oe aie an ta ad dal wauay eae’ an 0 

RR oa digl 3 cidia wrx bic haa > ¥araekoae wade Sana oon yr 
3, aE Ree ee Pe ere rey ery ae 1.25 
i PREM Oey ey es Pot ee Oe ee 1.49 


The above quotations are f. 0. b. maker’s factory, for ge 
livery after June 1, with 1 per cent per month discount fo, 
earlier deliveries. 

The Virginia Can Company’s quotations on packers’ eang 
are as follows: 

Pe ey ll ees eee 14.25 
Bee DBP I ons wks Saeees debian ee 18,25 

The above quotations are f. 0. b. maker’s factory, for de. 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The United States Can Company’s quotations on packers’ 
cans are as follows: 





ee er reer 13.75 
ot Bk Eee 
Oe OR eee reer” 14.75 
pO RP ee ee 18.25 
Ok Cy Oe OD WI oe cc cence cctcccedonal 18.75 
Er rrr 44.00 
oy Ye lhl I ee ee ee ee 44.50 
The company quotes solder hemmed caps as follows: 
eee eee CP CN Se ee oy Ferre $0.75 
ES i Pee. (IE OEP EPR Pe rs Seer ere 1.10 
hd dans d abr eaksais acer ehensavnee eel «ice 1.40 


The United States Can Company quotes sanitary cans as 
follows: 


Discount of 2 per cent on cans for shipment in April, or 
1 per cent for shipment during May. 

The above quotations are f. o. b. maker’s factory. 

The Union Can Company’s quotations on packers’ cans 
are as follows: 





| ee ee eee eee $13.75 
ee errr rer ere eee 13.75 
pe ee errr eee 18.25 
be oe 44.00 

The company quotes solder hemmed caps as follows: 
BEE os Sipe bse ete 6 ant Aye ¢ 5.0% wig bo ae ogee ts eee $0.75 
BRS RPP Ae e e Tr re Ces © eee 0.75 
OE SE A) ANCA ee ag 1.10 
gl SEF eee Pee reeee rae ee ee 1.40 

Tinplates—No change to note. Prices as follows, f. o. b. 
mill. 

Bessemer Steel Cokes. 

kt” RR errr er i eo Se $3.85 
UD OS Ee eer ee eee ee oe eee 3.70 
IE fo oe aca oo - 34a Goer dass dan ee 3sbp eee 3.65 
Ne OI 66 tacks 0« Sa ow ac eee eds Wah cn dodtean gee 3.60 

Pig Tin—Somewhat heavy fluctuations have taken place 
during the week, but they were entirely speculative, there 
being very little buying by consumers. Deliveries from 


abroad are heavy and demand rather light, so that apart 
from possible manipulation there is little reason to anticipate 
any sharp advance. 

We quote as follows, f. 0. b. New York: 


Spot. Feb. Mareh. 

5 to 15-ton lots............... $27.55 $27.55 $27.60 

SOO OO oo Se 27.75 rer sens 

15 to 25-ton lots............... 27.50 27.50 27.55 




















Label Facts 


chance to figure on your next season's requirements. 


The three principai considerations which the Canner should give to the 
label proposition, are: 
goods; second, cost, because it is important nowadays to keep down the 
cost of production; third, quality, which is always important. 
interested in superior lithographed labels at surprisingly low cost, give us a 
We'll save you money. 


OVAL & KOSTER, Lithographers, - - - 


First, looks, because attractiveness helps sell the 
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LABELS 


THE LABELS WE MAKE ARE SUPERIOR 
IN DESIGN AND FINISH. 











WHEN BUYING, CONSIDER QUALITY AS 
WELL AS PRICE. 
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We make Can Labels 


The kind that helps 
to sell your goods... 




















By reason of devoting our energies 
especially to this work, and with one of 





the most complete lithographic equip- 
ments in the world at our service, these 
facts somewhat explain why we continue 
to lead in our particular field. 


Large and small orders are given the 
same prompt attention. 


The quality and character of our 
work and our prices are worthy of your’ 
investigation. | 


Stecher Lithographic ©., 
Rochester, N. Y., U.S.A. 
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Chicago Canners Supply Company 


WM. J. LATCHFORD, President 





WE ARE SOLE AGENTS FOR THE FOLLOWING: 


THE EMPIRE 
TOMATO PEELING SYSTEM 


Only sanitary and economical method for peeling 
tomatoes. 


THE EMPIRE 
PROCESS ALARM CLOCK 


Only simple and accurate instrument for keeping 
perfect time on the cooking. No chance 


for mistakes. 





THE EMPIRE 
SCALDER 


A very simple, effective and inexpensive machine 
for scalding tomatoes. 


THE EMPIRE 
POWER TOMATO CORER 


For packers who want to pack fancy tomatoes. 


Full descriptive matter mailed on request. 
Write us. 








Chicago Ganners Supply Company, 42 River Street, Chicago 
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All Sizes of Packers’ Cans UNION CAN CO. 


ROME, N. Y. 
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Indianapolis, Ind., Feb. 6, 1909. 

EpirorR CANNER: The past week exhibited very, very little 
in canned goods, owing, of course, to the fact that the atten- 
tion of everyone was in the direction of the convention. The 
market conditions have not changed at all and quotations are 
the same as last week on all lines. It is the general opinion, 
however, that there ought to be a better demand for tomatoes 
very soon now. 

Standard No. 3 tomatoes will bring 75¢ Chicago, but full 
standards might bring 75¢ factory. Some few lots of extra 
standards are to be had, for buyer’s label, at 90e Indiana 
factories. 

Very few packers have quoted future tomatoes and inquiries 
are still fewer. Eighty cents is the best price we have 
heard of. 

Corn is unchanged, both as to price and demand, and we 
quote standard pack at 62%%4¢, although sellers are exceedingly 
few at this price, 65¢ being generally asked. 

Canned kraut is very scarce; that is, standard quality. 
Where the goods are standard 70c factory may be obtained. 

There is no demand for pumpkin at over 42%c, at which 
price there is none to be had, scarcely. 

WILLIAM DUGDALE. 








New York 














New York, Feb. 8, 1909. 

EpiTtoR CANNER: Business in the canned goods trade in 
New York was restricted last week by the absence of the 
large factors in the business at the national convention. Not 
much business was done, excepting in a small way. The market 
is not much different from what it was, so far as price is 
concerned. If there has been any change it has been in the 
direction of a firmer feeling in some of the leading varieties 
and the development of a disposition not to let stock go below 
outside quotations. Aside from this the situation is unchanged 
and the market remains steady as quoted. 

The principal feature of the week has been the confirmation 
of orders for sardines placed some time ago, subject to ap- 
proval of price to be made February 2. Some interests de- 
clare that the movement in sardines is the heaviest ever known 
and bids fair to exhaust all the stock in hand, leaving abso- 
lutely nothing in first hands. Some of the larger packers 
are said to be already oversold, though it is impossible to posi- 
tively confirm that assertion. The confirmation of orders was 
accompanied in some instances by additional orders, but it 
was impossible to give buyers any more stock, excepting in 
isolated instances. All further orders will be taken at an 
advance of 15c¢ on the special price. The present quotations 
are: Plain, $2.55; key-opening cans, $2.75 for quarter-oils 
and the same figures for three-quarter mustards, all f. o. b. 
Eastport. Demand for key-opening grades in both varieties is 
heavier than that for any other, as usual, and holders are fre- 
quently obliged to hustle pretty lively to satisfy it. Im- 
ported sardines are firm under limited supplies. Business is 
rather of a jobbing character, but seems td be general. 

Salmon is without special feature at the close, though early 
in the week there was a flurry in pink caused by some southern 
holders offering goods in this market below quotations. It was 
not general, however, and as soon as the particular holder dis- 
posed of his goods the flurry subsided. Nearly all holders are 





now firm in their views on pink, the same as on the other 
grades, and business is done in small quantities only, Spot reg 
Alaska is wanted by jobbers at $1.30 to $1.32%, with here 
and there a holder ready to dispose of some small holdin 
at $1.35. The situation in Chinook and Sockeye remains un 
changed. Supplies in first hands are scarce and buyers are 
compelled to pay full range of values for everything pur. 
chased. Chums are steady, but without special feature, 

About the only movement in tomatoes is where jobbers arg 
filling in stock that has become broken through continued gp. 
mand for small quantities. Sometimes these purchases run gg 
high as two cars, but more often they are no more than 
fraction of that quantity. Full standard Maryland 35 ap 
held steadily at 6744c regular terms, f. 0. b. factory, ang 
interior buyers are reported to be purchasing with moderate 
freedom at that figure. New York buyers still show consider. 
able indifference and buy only as demand compels them to 
replenish stock. No 2s are moving slowly at 50c regular terms 
f. o. b. factory. Under grades are lower, but little demand js 
noted for them. Gallons are almost wholly neglected, with 
$1.75 regular terms, f. 0. b. factory quoted. Conditions are 
unchanged in this particular department. 

Maryland packed Maine style corn has been selling for some 
weeks, as has been pointed out before, at extremely low 
figures. Recently holders have shown a disposition to ask more 
money and today it is impossible to buy much below outside 
quotations. Demand has increased somewhat, but individual 
sales are still small. The price at the close was made 60¢, 
with here and there packers asking 24%4c more. New York 
State pack is held at 6744c for standard grades, with occa. 
sional lots available at 65c. Maine corn is quiet, but holdings 
are reported rather light and full prices are almost invariably 
insisted upon by holders. Western stock is unchanged, with 
sales limited to actual requirements. 

State gallon apples were a shade easier at the close, and it is 
said that $2.35 f. o. b. factory has bought goods this week, 
though this report lacks confirmation. Demand is light, how- 
ever, and prices are, in a degree, nominal, owing to the ab- 
sence of important requests. 

A better feeling has developed on the coast in California 
fruits, but on the spot there is no change. Peaches and 
apricots are held steady, as previously reported, and small 
fruits are rather dull, under lack of active demand. In other 
varieties there has been no change during the week. Busi- 
ness is done only as lots are required to replenish broken 
stocks. HARLEM. 








Baltimore 











Baltimore, Md., Feb. 8, 1909. 

Epirok CANNER: Five years ago today this city was in 
the throes of the fire demon. The wreck, ruin and chaos that 
were left as an aftermath of that big conflagration are well 
remembered by everyone who was a resident of the city at that 
time. The wonderful change that has taken place, however, 
in the short period of five years is almost marvelous, and it 
certainly stands as a monument to the courage, optimism and 
doggedness of our American people. Catastrophes may check 
us and cause setbacks, but they cannot hold us down. 

Figuratively speaking, the packing business in some respects 
is in nearly the same state of chaos as this city was after the 
big fire, but the canners are bringing to bear on the situation 
the same determination to uplift and rebuild as the citizens of 
this city did after the fire, and there is no doubt but what they 
will in the end achieve the same success. The convention 
just closed at Louisville inaugurated several very important and 
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SANITARY 
CANS 


WwiTH 
Improved Lock Side Seam 


We are pleased to announce that we are now equipped to manufacture 
all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 
style of Side Seam has been thoroughly tried out and perfected during the 
past season; it has given universal satisfaction and is regarded as a decided 
improvement over the Lap Side Seam. Our adoption of the Improved Lock 
Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 


systems in their embryonic stages. In thus abandoning it, we are removing the 





only obsolete feature of the Sanitary Can. 





Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. We have no experiments to try out on any one. 


Samples upon request 





SANITARY CAN COMPANY 


Factories : 
Fairport, N. Y. 
General Offices, FAIRPORT, N. Y. indianapolis, Ind. 


Bridgeton, N. J. 
New York Office, 447 WEST FOURTEENTH ST. , 





Sanitary Can Company, Limited 
Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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aggressive movements that should help to greatly improve the 
packing business. The demand for a better coating of tin on 
tin plate used for packers’ cans is certainly a move along the 
right line, and if Congress should pass a law compelling a 
higher grade of tin plate to be used for the packing of fruits 
and vegetables, one undoubted benefit will accrue to the packer 
in that his swell bills and claims for reclamation will be re- 
duced almost to a minimum. Years ago, when the old Welsh 
imported plate was used, packers had very few claims to pay 
for swells, and could carry goods for several years without any 
damage, but since we have been making plate in this country 
and using steel basis plates with as light a coating of tin as 
it is possible to put on, the packers’ bills for swells and recla- 
mation have been increasing at an alarming rate. 

The demand also for the abolition of duty on tin plate and 
sugar are movements in the right direction, and should the 
tariff on these two articles be reduced or abolished, the packer 
is sure to be benefited thereby, as he will be enabled to pro- 
duce his goods at considerably less money, and an increase in 
the demand for canned goods is bound to ensue when the 
cost of production is lessened. 

In my judgment, however, the most important thing done at 
the convention and the one that is most likely to benefit the 
packing business was the creation of a board of publicity, 
which board is to institute a campaign of education as to the 
purity of canned goods, and to advertise the same generally. 
There is probably no line of merchandise in the country in 
which the transactions are of such volume as in canned goods, 
and yet on which so little money has been spent on advertising. 
It is time the packers woke up to this, and this action at 
Louisville is certainly in the line of progress. There is noth- 
ing like the quantity of canned goods used in this country as 
there ought to be. Take even the line of peas. There are 
about 6,000,000 cases packed per annum, or about 144,000,000 
eans. It is generally estimated that there are about 20,000,000 
families in the United States, so that the average for each 
family is about seven cans of peas per annum. Now, proper 
advertising and a campaign of education could very readily 
increase the business so that the consumption of peas would 
amount to at least one case of twenty-four cans per family 
per annum, or about 20,000,000 cases, instead of the present 
6,000,000. The same thing applies to all other lines of canned 
goods. A great deal can be accomplished by this board of pub- 
licity, and the canners all over the country should realize that 
all that is necessary is to provide the sinews of war, or other- 
wise the work will be impeded. The only weak point in the 
recent convention was the statement that was made by the 
treasurer showing a lack of funds. 

' Among the several splendid addresses made at the con- 
vention, the one made by Mr. Gibbs, of Baltimore, is worthy 
of special mention. His strong presentation of the laws 
and economics of the competition in business showed deep and 
profound study and he held the close attention of the large 
audience who freqnently interrupted him with bursts of ap- 
plause. His paper is a valuable addition to canners’ oratory, 
and should be earefully studied by every aggressive packer. 
Mr. Gibbs certainly upheld the reputation of the Baltimore 
canners as to oratorical ability, and contributed much to the 
success of the convention. 

There is not much change to report in the market here. To- 
matoes continue weak and are selling at 674%4c to 70c. There 
is an increase in the demand, but, strange to say, the price 
does not improve. There was quite an active demand for the 
full assorted line last week, but no startling changes in prices. 
The stocks of all lines are going out freely, but the hand-to- 
mouth buying prevents the market advancing, except on such 
lines as apples, sauer kraut and baked beans, that everybody 
knows to be scarce. TARTAR. 
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Portland, Me., Feb. 6, 1909. 


EpitoR CANNER: Most of THE CANNER’S readers have 


heard of the natural history of the snakes in Ireland, ‘‘ The 
are no snakes in Ireland,’’ and this applies to the ‘future 
price of fancy Maine corn.’’ It does not exist up to the 
present time, according to statements made to me by the 
packers generally. So far, buyers must put up with the jp. 
formation given out by THE CANNER—information that, per- 
haps, may not be as full as desired, yet has the virtué of acey. 
racy. Possibly prices may not be made until the ‘‘ Ides og 
March,’’ and yet the chances are, so uneasy is human nature 
that a week or two may be cut off. We are as much dependent 
on the can makers and their price as our forefathers were oy 
the old ‘‘candlestick makers’’ for their illumination. 

I notice that in New York State some of the leading 
packers make their future prices on the same pattern as a year 
ago, but have suggested that our state should advance, Poy. 
haps it would be as well to set the example. Maine ¢orp 
packers are modest. We pack but little corn and try, in oy 
humble way, to make that good. Experience has taught yg 
that while skim-milk, and even milk, may be abundant, yet the 
cream is not so plenty. A sawhorse is not a trotter. A labej 
it not a license to lie. 

Now, the stock left on hand of last year’s corn pack jg 
small, and it would not take much of a demand to clean it up, 
although I confess that, in so far as packers are concerned, 
the demand is light. Still it is well known that the retail trade 
has less on its shelves than for a long time. Everything points 
to higher prices and a better trade, yet so perverse is human 
nature that it blindfolds itself. No better time to buy than 
the present. If one gets on a train when in motion, while he 
may arrive at his destination, it may be as a cripple or q 
corpse. All the trains are on schedule time in 1909, and it 
will much surprise me if some did not run express and that 
very soon. Buy a ticket now—don’t walk. 

The gallon apple market is strong, very strong for new pack- 
ing, but the variations are as uncertain as an April sky for 
the older holdings. A figure between $2.25 for very poor stock 
up to $2.75 for the best new is the story as far as Maine is 
concerned, but I know—not guess—that there are goods for 
sale where the guarantee against swells and leaks will have 
to be enforced later. This condition is not local, but applies 
to apples wherever canned. 

Nothing of interest can be said in regard to any of the 
other lines of canned goods. They are all ‘‘in the dumps” 
just now. INDEX. 





[ Seattle 














Seattle, Wash., Feb. 6, 1909. 

EpirorR CANNER: ‘The markets having been cleared of most 
grades of the 1908 pack, with the exception of the cheaper 
grades, cannerymen have ceased looking backward and are 
now giving more consideration to the market for next year’s 
pack. Within a short time active preparations for the 1909 
season will begin, and in the interim packers are looking ahead 
and sizing up the prospective market, so as to gauge the extent 
of their operations accordingly. There is one large, significant 
feature looming up on the packers’ horizon for the coming sea- 
son, which is being taken into consideration by all cannerymen, 
and that is the big year that is anticipated on Puget sound. 
This year the coast pack, owing to an increase in Alaska, was 
about normal, but the Puget sound production only totaled 
314,151 cases, about 160,000 cases of which were Sockeyes. 
Next year, with the big run of Sockeyes on the sound, the 
total pack of the coast is likely to be swelled materially. It is 
highly possible that the sound pack of Sockeyes alone will run 
from 750,000 to 1,000,000 cases, in addition to which will be 
the pack! in that district of other grades. Next year a big 
run of pink salmon is also in order on the sound, and if these 
are packed in any quantities they will, together with the big 
pack of Sockeyes and a normal pack of Silver or Fall salmon, 
make the Puget sound pack loom up large. When it is con- 
sidered that with a pack of only 314,151 cases on Puget sound 
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Our factory is equipped with the Latest and most Improved machinery. 
Chattanooga is the Best Distributing point in the South—Short Freight 
Hauls and Quick Deliveries. 


The Southern Packers’ interests are our interests, and we want your 




















orders the coming season. 





Write for prices on Cans and Solder Hem Caps. 


Tennessee Can Company 
CHATTANOOGA, TENNESSEE 




















DO YOU CONDUCT YOUR 
BUSINESS FOR PROFITS? 


Then why not let us reduce your gas or 
gasoline bills to less than half, and add 
so much to your profits? Not only can we 
make this heavy saving by furnishing a 
cheap gas, but can save you as much more 
by keeping your steels properly heated, no 
matter how fast yourun your capper. You 
will never stop to let steels heat — will not 
burn the tin from the steels one quarter as 
often as you now do — steels will always be 
clean. The 20th Century Gas Machine 
has enabled many packers to increase 
their capacity 20 to 30 per cent. The 
20th Century is the best, therefore 
the cheapest. Only Machine using 
Distillate Successfully. Furnished on 
trial under guarantee to be satisfactory. Can 
be installed 
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surance. 
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cheapest 
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this year, the coast production was nevertheless well up to 
the average, it can readily be perceived that with a pack of 
1,000,000 cases or so on Puget sound the pack of the entire 
Pacific coast is likely to be abnormal if all other districts pro- 
duce as they did this year. Under these circumstances, it 
seems more than likely that packers in other districts may 
deem it wise to curtail operations to some extent. This may 
apply more especially to Alaska, where certain interests who 
also pack on Puget sound have canneries. These interests may 
curtail their output in the north and specialize on their pro- 
duction of Sockeyes on Puget sound. The whole situation, of 
course, hinges on the market outlook at the time the packing 
season begins. 

There is little or no change in the market situation this week. 
Inquiry continues strong for red salmon and what small blocks 
still remain on the coast are moving to eastern points. The 
demand for pinks and other cheap grades is still quiet. 

No change in prices from last week can be noted. 

SOcKEYE. 








New York Dried Fruit Market 




















New York, Feb. 8, 1909. 

Epirork CANNER: Dried fruits as a whole have been fairly 
active during the week, with business limited to the actual re- 
quirements of the trade in most instances. The situation is, 
therefore, considered reasonably strong and the future holds 
possibilities of increased sales. As a rule spot conditions are 
substantially as previously reported, though occasional features 
develop which attract some degree of interest temporarily. 
As a whole, however, holders are firm and repeated attempts 
to secure reduced quotations are failures. Sometimes a holder 
ean be found who will let his stock go below quotations, but 
usually if he does so it is for an individual reason, and the 
same thing applies to no other transactions or possible transac- 
tions. 

Offerings of peaches for shipment from Chicago are made at 
4l4¢, f. 0. b. that city, for choice Muirs, but so far as reported no 
important business has resulted. Jobbers here are endeavoring 
to dispose of some of their spot holdings, making resales 
wherever possible. No business seems to be in progress from 
the coast, though it was pointed out that holders insisted 
upon 3%c for standard and 4e for choice Crawfords, f. o. b. 
in 50-pound boxes. One authority declares that all sales made 
recently have been at such concessions. Spot prices are: 
Choice, 64%4c; extra choice, 74%4c to 7%4c; fancy, 8c; extra 
fancy, 10¢ to lle. 

Not much business is stirring in apricots, but the small 
visible supply and the probable immediate revival of interest 
induces holders to remain firm in their views and conse- 
quently trade is somewhat restricted. Spot prices are: Stand- 
ard, 8%c; choice, 944¢; extra choice, 9%c to 10c; fancy, 10c 
to 10%4c; extra fancy, 10%c to 11%e. 

No business of importance is reported in evaporated apples. 
Most holders appear to be firm in their views, but inquiry is 
light and actual demand is lighter. Spot prices are: Fancy, 
8%4¢ to 9144c; choice, 744c to 84%4c; prime, 64%4c to 6%4c; small 
lots, 654¢ to 7e; Canada prime, 6%c; prime chops, per ewt., 
$1.671%4 to $1.80; waste, $1.45 to $1.50; raspberries, lb., 2144¢ 
to 22%4c; huckleberries, 12%4c to 13c; cherries, 13%4c to 14%c; 
blackberries, 744¢ to 744c. HELLGATE. 





AMERICAN CAN COMPANY’S FINANCIAL 
STATEMENT. 

According to the financial report of the American 
Can company submitted at the annual meeting of the 
stockholders in Jersey City, the amount of earnings for 
the year 1908 applicable to dividends was $2,706,264, 
or about $53,000 more than in the preceding year. The 


amount figures about 6.56 per cent on the company’s 
outsanding preferred stock. : 

Following is a summary of the company’s income 
account for the year in comparison with the figures for 
two preceding years: 


1908. 
$3,111,898 
405,634 


1907. 
$3,246,827 
561,135 


1906. 
$2 534,367 


184,327 
236,619 


Earnings 
Depreciation 
Fire losses 


Patents purchased. 33,300 





$2,113,421 
2,061,665 


—. 


$2,706,264 $2,652,392 
2,061,665 2,061,665 


Balance 
Dividends ........ 





.-+-$ 644,509 $ 590,727 $ 
BALANCE SHEET. 


Dec. 31, 1908. Dec. 31, 1907. 
$74,082,239 $73,965,162 
5,691,278 5,096,439 
951,375 1,523,519 
1,921,338 967,193 
2,606,918 2,122,207 
3,757,483 4,764,872 


$89,010,631 
LIABILITIES. 

$41,233,300 

41,233,300 

540,765 

515,416 

147,755 

5,334,094 


Surplus 51,756 


Plants, etc. 
Imp. and cons 
Other investments 


Bills and acc’t rec 
re 





$88,439,412 


$41,233,300 
41,233,300 
637,772 
515,416 
130,128 
4,089,496 


$89,010,631 $88,439,412 
President Graham says: “The ordinary deprecia: 
tion, wear, and tear of plants and the cost of all patents 
acquired have been more than covered by direct 
charges to operation, and the depreciation written off, 
as shown, is, therefore, a reduction of the book valué 
at which properties have heretofore been carried. | 
“An increase in the aggregate value of plants, new 
construction, and investments of $139,752 is shown for 
the year, but new construction and extension have 
greatly exceeded that amount. Cash, receivables, and 
inventories, less accounts and dividends payable, which 
represent working capital, have increased by $522,472 
“In connection with T. Goldschmidt of Essen, Ger 
many, our company has recently secured the organiza 
tion of the Goldschmidt Detinning company for the 
purpose of building plants for detinning scrap under a 
process which has great advantages over any other 
process heretofore used in the United States, and has 
contracted on satisfactory terms to sell the said de 
tinning company its output of scrap for a term of years. 
“The volume of business is not yet back to the record 
of 1907, but there is a fair promise of further im 
provement in the outlook for 1909.” 


Preferred stock 
Common stock 
Acc’t payable 
Dividends payable 
Contingent fund | 
Surplus 
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SHARP DEBATE IN CONGRESS OVER PURE FOOD 
QUESTION. 

Washington dispatches state that it is evident that 
a sharp debate on the pure food law and the mode of 
ts administration will take place in Congress be- 
fore its adjournment. The other day Representative 
Lever succeeded in getting the floor with his amend- 
ments designed to prohibit the use of any of the appro- 
priations carried by the bill for the support of either 
of the bodies in question. In the course of the de- 
pate on the general bill the Bureau of Chemistry ap- 
propriation was reached and the amendments were 
romptly offered. This precipitated a sharp contest 
which was shared in by Representatives Kahn and 
Haves of California, Lever of South Carolina, Scott 
of Kansas, who is chairman of the Agricultural Com- 
mittee, and others. 

Congressman Lever recurred to his speech of the 


day before, in which he gave notice of his intention of 
introducing these amendments and asked why the bill 
should be amended in the way indicated. The pro- 
posal to put the bodies out of business at once called 
the California men to their feet and they asserted with 
great positiveness the necessity of the continued use of 
sulphur in preserving fruits in California. Without 
the sulphur the fruit industry would be ruined. It 
was interesting to note that throughout the debate the 
apparent assumption was that, of course, the Referee 
Board was to report in favor of sulphur. While this 
was not specifically stated anywhere it was evidently 
a controlling idea with the California people. 

Both the Californians and Mr. Scott, who was 
finally drawn into the debate, asserted moreover that 
the power of controlling foods and their ingredients 
was too great to leave in the hands of Dr. Wiley, and 
that therefore there was a need for the Board of Food 
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and Drug Inspection and ultimately for the Board of 
Referee Chemists. Mr. Lever refused to withdraw 
his amendments and called for a vote. On division 
the vote stood 52 for the amendments and 41 against 
them. Tellers were then called for, and while the 
matter was pending Representative Scott seeing that 
Mr. Lever evidently had a majority behind him moved 
to adjourn. The presiding officer welcomed the motion 
and an adjournment was taken. 





NOTICE OF JUDGMENT NOS. 36-37, FOOD AND DRUGS 
ACT. 


MISBRANDING OF CANNED APPLES AND BLACKBERRIES. 


In accordance with the provisions of section 4 of the 
Food and Drugs Act of June 30, 1906, and of regu- 
lation 6 of the rules and regulations for the enforce- 
ment of the act, notice is given of the judgment of the 
court in the case of the United States v. 100 Cases of 
Tepee Apples and 172 Cases of Tepee Blackberries, a 
proceeding of libel for seizure and condemnation of 
said goods under section 10 of the aforesaid act, lately 
pending, and finally determined on October 23, 1908, 
in the district court of the United States for the west- 
ern district of Missouri, wherein C. H. Godfrey & 
Son, Benton Harbor, Mich., were claimants. The 
apples and blackberries were misbranded within the 
meaning of section 8 of the aforesaid act, for that the 
cans containing them were labeled, respectively, “Tepee 
Apples, Packed by C. H. Godfrey & Son, Benton Har- 
bor and Watervliet, Michigan,” and “Tepee First 
Quality Blackberries. Packed by C. H. Godfrey & 
Son, Benton Harbor and Watervliet, Michigan,” 
whereas, in fact, the said apples and blackberries were 
grown and packed in Springdale, Ark. 

FINDINGS OF FACT AND CONCLUSIONS OF LAW. 

The exceptions of the claimants to the sufficiency of 
the libel on the alleged grounds of the unconstitutional- 
ity of the act and the absence of a preliminary hearing 
by the Secretary of Agriculture having been severally 
overruled, and a jury having been waived, and the 
case submitted to the court upon the pleadings, an 
agreed statement of facts, deposition of C. H. Godfrey, 
and arguments of counsel, the court found the facts 
and pronounced the conclusions of law thereupon as 
follows : 

In the District Court of the United States for the Western 
Division of the Western District of Missouri. 
United States of America 


v. 
100 Cases of Tepee Apples and 172 Cases 
of Tepee Blackberries. 


No. 245. 


ORDER. 

Now, on this day this cause coming on for further hear 
the United States appearing by A. 8. Van Valkenburgh, Ea? 
United States attorney for the western district of Missouri, 
and the intervenors, Godfrey & Son, of Benton Harbor, Michj. 
gan, appearing by their attorneys, Messrs. Kelly, Brewster ¢ 
Buchholz and Thomas E. Lannen, and said cause having been 
heretofore submitted upon an agreed statement of facts by the 
parties hereto, and the deposition of C. H. Godfrey, and Upon 
the pleadings of the parties hereto, and the court having hear 
the arguments of counsel, and the matters all and gin 
being submitted to the court, and the court being fully advised 
in the premises, doth find: 

First: That the apples and blackberries seized by the 
United States marshal in this case, and now in his posseggig 
were packed by C. H. Godfrey & Son at Ridenour-Baker Gro. 
cery Company, of Kansas City, Missouri, has in its possession 
eases of apples and blackberries in original unbroken packages 
which are misbranded within the meaning of the act of Qop. 
gress approved June 30, 1906, entitled ‘‘ Food and Drugs.’? 

The fruits were thereupon seized by the marshal, and notigs 
thereof given. In due time C. H. Godfrey & Son, of Bentop 
Harbor, Michigan, appeared and made defense. A jury was 
waived and the case tried to the court. The evidence consists 
of an agreed statement of facts and the deposition of (, q. 
Godfrey. And these are the facts: 

Godfrey & Son pack and can fruits, with their factory at 
Benton Harbor, Michigan, and such has been their business for 
several years, with their principal office at that place, the fruits 
grown there, as well as in other states. Their only postoffiee 
address was there. 

The apples and berries in suit were grown at and near 
Springdale, Arkansas, and by Godfrey & Son there bought and 
canned, and by them later on sold and shipped to the Ridendur- 
Baker Company at Kansas City. Each can of apples was 
labeled with a blue paper about ten inches long and five 
inches wide, with a picture of a red apple, an Indian tent, or 
‘*tepee,’’ with the words ‘‘Tepee Apples: Packed by C. 1, 
Godfrey & Son, Benton Harbor and Watervliet, Mich.’’ 

The berry cans had the same label in all respects, except the 
picture was of a cluster of blackberries and the words ‘‘Tepee 
Blackberries. ’’ 

The opinion of the Secretary of Agriculture was that such 
words to the exclusion of Springdale, Arkansas, where the fruit 
was grown and packed, misleads the public. Evidence is 
offered that Godfrey & Son did not know of such opinion, and 
that they believed the cans were properly labeled. Such eyi- 
dence is not admissible and is ruled out. 

The evidence shows that Michigan and northern apples are 
of a better quality and flavor than are Arkansas apples, and 
that is a matter of common information. As to the berries, 
the evidence is not so certain, although the deposition of Mr, 
Godfrey fairly shows that Michigan blackberries, with one 
variety excepted, are better than those of Arkansas, 

Adulteration of goods and false labeling had become so com- 
mon that it was well-nigh impossible to purchase pure goods 
or that which was called for. The same was true as to medi- 
cine. Congress undertook to remedy it. The one purpose was 
to prevent the sale of adulterations. The other purpose was to 
enable a purchaser to obtain what he called for and was will- 
ing to pay for. And under this latter view it is immaterial 
whether Michigan fruits are better than those grown in 
Arkansas. A purchaser of canned goods may prefer Michigan 
fruits. He may believe them to be better than Arkansas fruits, 
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He has the right to call for them, and when he pays or is 
debited for them he has the right to have Michigan fruits. The 
purchaser has the right to determine for himself which he will 
buy and which he will receive and which he will eat. The 
vendor cannot determine that for the purchaser. He, of course, 
ean make his arguments, but they should be fair and honest 
arguments. 

In this case the label is very attractive to the eye, and of 
course its only purpose is to sell the fruit. But for that the 
label would not be on the can. That is what the purchaser at 
retail looks for, and that is what, more than any other state- 
ment or argument, induces the purchase. That the evidence 
shows that to be misleading, because the words thereon, 
‘*Packed by C. H. Godfrey & Son, Benton Harbor and Water- 
vliet, Mich.,’’ is understood by all adults and children as not 
only being there packed, but fruits grown in that vicinity. Of 
course it is idle to insist, as Mr. Godfrey does, that the fruits 
could not have been raised within the city of Benton Harbor. 
The term ‘‘misbranded,’’ as used in the statute, as defined by 
the statute, is ‘‘the package of label of which shall bear any 
statement designed or device regarding such article * * * 
which shall be false or misleading in any particular, and to 
any food which is falsely branded as to the State, Territory, 
of country in which it is manufactured or produced.’’ 

Again, the statute recites, ‘‘If it be labeled or branded so as 
to deceive or mislead the purchaser, it should be considered as 
misbranded. ’’ 

There can be no doubt, as it seems to me, that any pur- 
chaser from this Springdale, Arkansas, and were by them 
transported in interstate commerce from Springdale, Ark., to 
Kansas City, Mo., and sold to the Ridenour-Baker Grocery 
Company, at Kansas City, Mo., where they were seized in the 
original unbroken packages by the United States marshal for 
the western district of Missouri. 

Second: That the apples and blackberries seized by said 
United States marshal as aforesaid were grown at and near 
Springdale, Ark. 

Third: That the cans containing said apples and blackber- 
ries were misbranded in this, to-wit, that the labels and brands 
placed on said cans by said C. H. Godfrey & Son contained the 
following as to the place where said apples and blackberries 
were packed; that is to say, ‘‘ Packed by C. H. Godfrey & Son, 
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of apples and blackberries by said C. H. Godfrey & Son Were 
caleulated to and do mislead the purchasers and consumers of 
said apples and blackberries as to the place where said apples 
and blackberries were grown and packed. 

Fifth: That said apples and blackberries were subject t 
seizure as being misbranded under the provisions of the aet of 
Congress approved June 30, 1906, entitled ‘‘An act for pre. 
venting the manufacture, sale or transportation of adulterated 
or misbranded or poisonous or deleterious foods, drugs, meii- 
eines and liquors, and for regulating traffic therein, and fo, 
other purposes,’’ and more particularly under the provisions of 
section 10 of said act, and that the United States marshal diq 
on or about the 30th day of January, 1908, seize said apples 
and blackberries under the provisions of said act, and the same 
are now in his possession. 

Wherefore, it is ordered and adjudged by the court that 
said United States marshal shall label and brand said ¢ang 
containing said apples and blackberries as having been packed 
at Springdale, Ark.; that the said marshal shall advertise anq 
sell said apples and blackberries as provided by law, and shal] 
out of the proceeds of said sale, pay the costs incurred in this 
action, and pay the remainder, if any, into the treasury of the 
United States, as provided in section 10 of said act of Con. 
gress: Provided, however, That the said C. H. Godfrey & Son, 
intervenors herein, upon the payment of the costs of this libel 
and the execution of a good and sufficient bond, in the sum of 
fifteen hundred dollars, conditioned that the said C. H, God- 
frey & Son shall label said goods in accordance with the judg. 
ment of the court as herein expressed, and further conditioned 
that they will not sell or dispose of said apples and black. 
berries in violation of the laws of the United States, or the 
laws of any state, territory, district or insular possession of the 
United States, shall have the right to the possession of said 
apples and blackberries now in the possession of said United 
States marshal, and the said United States marshal is hereby 
directed to deliver said apples and blackberries to the said 
C. H. Godfrey & Son, or their duly authorized agents, upon the 
execution and delivery of the aforesaid bond and the payment 
of the aforesaid costs, within twenty days of this date. 

SMITH McCPHERSON, Judge, 
OPINION OF THE COURT. 

Thereafter, and on the 23d day of October, 1908, the 

court rendered its opinion in substance and in form 
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Most Salt Offered 
to the Canning Trade 
Contains Lime 


B ioe statement, Mr. Canner, is 
the literal truth. 

There is lime, in appreciable quan- 
tities, in nearly every brand of salt now 
on the market—often enough lime to 
handicap you, seriously in your efforts 
to put outa strictly high-grade product. 

For appreciable quantities of lime 
tend inevitably to cheapen the quality 
of your output, cloud the liquor, make 
it hard to ‘‘cook up’’ your vegetables 
tenderly. 

So, even with the best of other in- 
gredients, no process man can regularly 
make the highest grade product of 
which he is capable, if he is hampered 
by these ‘‘appreciable quantities’’ of 
lime, which are found in all natural 
salt, and which nearly all manufactured 
salt retains. 

The one salt which is proved to be 
free from lime is Diamond Crystal Salt. 
It is made by our exclusive process of 
salt-refining, the only known process 
that will take the lime out of salt, 
without the use of objectionable 
chemicals. 
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this simple binding guarantee: If, for 
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chaser, we will take it off his hands 
at the full purchase price, without 
quibble. And the _ purchaser’s word 
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Write for delivered prices, stating 
quantity used and points to which de- 
livery must be made. 
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It was made by Dr. C. F. Chand- 
ler of Columbia University, New York. 
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In the District Court of the United States, Western District of 
Missouri, at Kansas City. 
United States of America 
v. 
100 Cases of Tepee Apples and 172 Cases 
of Tepee Blackberries. 
No. 245. 

A. S. Van Valkenburgh, United States attorney, and L. J. 
Lyons, assistant United States attorney, for the Government. 

Kelly, Brewster & Buckholz and Thomas E. Lannen for C. H. 
Godfrey & Son. 

OPINION. 

Smith McPherson, Judge. 

This ease is by information filed by the United States at- 
torney, charging that label would be deceived, in that he would 
be receiving Arkansas fruits instead of Michigan fruits. De- 
ception is seldom practiced by a literal falsehood, but is usu- 
ally joined with some truth, so that the entire statement will 
deceive. And so in this case. Of course, the statement is 
true that Godfrey & Son reside and do business at Benton Har- 
bor, but that one true statement is used in conjunction with 
the packing of the fruits, and I repeat that I would believe 
from that, as would all others, that it is Michigan fruit within 
the cans. And if Godfrey & Son believe, and if it be true, 
that Arkansas fruits are as good or better than Michigan fruits, 
let that fact be disclosed by labels and otherwise. This statute 
is to protect consumers and not producers. It is a most bene- 
ficent and righteous statute, and within the powers of Congress 
to legislate concerning, and should be enforced. It cannot be 
enforced if it is to be emasculated, as is sought in the present 
ease. The order will be that the fruits and cans under seizure 
will be sold by the marshal after being properly branded. This 
will be done instead of destroying them, as the fruits are not 
deleterious. 

But this order may be avoided under the statute if Godfrey 
& Son will pay the costs and give bond to properly brand the 
goods in accordance with this opinion, and sell them in all re- 
spects in conformity to law. 

Kansas City, Mo., October 23, 1908. 


The case grew out of the following facts: 

On or about January 1, 1908, an inspector of the 
Department of Agriculture found in the possession of 
the Ridenour-Baker Grocery Company, Kansas City, 
Mo., 100 cases of canned apples, each can being la- 
. beled “Tepee Apples. Packed by C. H. Godfrey & 
Son, Watervliet and Benton Harbor, Michigan,” and 
242 cases of canned blackberries, each can being 
labeled “Tepee First Quality Blackberries. Packed 
by C. H. Godfrey & Son, Watervliet and Benton Har- 
bor, Michigan.” The fruit had been shipped to Rid- 
enour-Baker Company by C. H. Godfrey & Son, from 
Springdale, Arkansas, during the month of Septem- 
ber, 1907. The inspector having procured evidence 
showing that the fruits involved in this case were 
grown and packed in Arkansas, it was apparent that 
they were misbranded under section 8 of the Food 
and Drugs Act, and in consequence thereof, on Jan- 
uary 24, 1908, the Secretary of Agriculture reported 
the facts to the United States attorney for the western 
district of Missouri, who duly filed a libel for seizure 
and condemnation of the goods under section 10 of 
the act, with the result hereinbefore set out. 

H. W. WILey, 

F. L. DuNLap, 

Geo. P. McCase, 
Board of Food and Drug Inspection. 


AFFAIRS OF CLAY PACKING COMPANY, 

W. H. Guirl, Clay City, Ind., has issued a state. 
ment to the creditors of the Clay City Packing ¢, 
and a few remaining creditors of his personal estate 
to small amounts, in which he says, in part: 

“As we have arrived at a definite stage in the Prog. 
ress of the payment of obligations as per the creditors 
agreement, I take it you would like to know what 
progress has been made up to date. All creditors haye 
joined in the agreement and as rapidly as possible we 
are now realizing on the quick assets in order to make 
the payments as agreed under the settlement propogj- 
tion.” 

Continuing, Mr. G.’s statement goes on to say that 
“Next week we will pay $8,700 of debts secured by 
collaterals under the order of the court in order to 
take up certain securities which will then leave a bal- 
ance to be paid of $27,438.79, plus the cost of the ad- 
ministration under the receiver and assignee, which 
has been so managed that it will not be heavy, as such 
things go, but considerable. At the instance of the un- 
dersigned and his attorney, Judge Sidney B. Davis, 
of Terre Haute, Ind., the court has ordered the pay- 
ment of the receiver’s certificates. I have raised the 
money to pay the same on the canned goods and a 
surplus of about $7,000.00 will remain after paying 
the receiver’s certificates and interest. As soon as the 
canned goods can be sold I will be ready to make set- 
tlement with the general or unsecured creditors as 
provided in the proposition of settlement which you 
signed. It has been arranged with the receiver, his 
attorney and the court, that the receivership and as- 
signment will end soon and the new trustee will take 
charge under bond as provided in the settlement agree- 
ment with you. The undersigned will conduct the 
business as usual, subject to the creditors agreement 
and whatever of supervision that is necessary by the 
new trustee. I will push things as fast as possible and 
practicable and make settlement at the earliest date pos- 
sible. The’ canned goods market has been slow and 
draggy for more than a year, but we hope to sell and 
dispose of all these goods in February and not later 
than March. 

“T should have gotten to the settlement earlier by at 
least a couple of months had it not been for the in- 
tense opposition of the receiver and assignee, who have 
done everything in their power to prevent any set- 
tlement, and to hold on to their jobs and the prop- 
erty, which is of great value, much greater than has 
appeared in statements, but which would have been 
sacrificed for the creditors and for myself but for the 
kindly and helpful attitude of my creditors, and the 
fight which counsel and myself have made to protect 
the creditors first and myself and family last. I thank 
you, gentlemen, one and all. We are grateful to you.” 
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We Thank You for so heartily accepting our 


proffer of service at the Convention just closed. 








Many things attracted your attention in general, but we venture to 
say that you found few machines that offered you a chance to 


save labor that could equal the INVINCIBLE. 


Like other lines of manufacture, as you advance in the art, the 
necessity of economy comes home with greater force. Economy 
in your line is essentially a matter of reducing the amount of hand 
labor employed, of increasing the output, and of so handling the 
stock as to render all the good material available. 


This, the INVINCIBLE machines accomplish. We shall call 
your attention in the Canner, from time to time, to our specialties, 
and we solicit a thorough investigation by you. Send for our 
catalogue, giving users and full information, and when ready to 
figure, do not fail to call us in. It’s dollars and cents to you. 





INVINCIBLE s » s 
String Bean Grader Beet Grader Invincible Grain Cleaner Co. 
| String Bean Cutter Can Marker ‘ s 
Green Pea Cleaner Silver Creek, N. Y. 
































BOXES 


We are now contracting for canned goods boxes for delivery during the season of 1909. 


Our Low Prices Will Surprise You 


We know the Kieckhefer Wedge Dovetail Box is the best ever placed on the market, 
and we want you to know it. 




















Nothing we could say will convince you of its merits half as quickly as an examination 
of the box itself. Therefore if you will write us we will send you, express prepaid, 
a sample of this high grade box. 


We are shipping boxes all over the United States and we want every canner to get a 
il sample of the Kieckhefer box. 


Write Us To-day 


| Kieckhefer Box Company, Milwaukee, Wisconsin 
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PRESERVED FRUITS IN EUROPE—MANUFACTURING 
DELICATE CONFECTIONS—EXTENSIVE 
AMERICAN TRADE. 

Concul-General Robert P. Skinner, formerly at Mar- 
seilles, has prepared the following resume of the French 
method of making fruit confections. He likewise for- 
wards a technical book on the subject, which may be 
consulted at the Bureau of Manufactures. Mr. Skin- 
ner’s report from Hamburg reads: 

“For a great many years a particularly favored cor- 
ner of Provence, the commercial center of which is 
Apt, has furnished the choicest preserved or, in popu- 
lar parlance, “candied” fruits which reach either the 
European or American markets. In spite of a high 
rate of duty and an abundance of American fruit, these 
special products have found ready sale. in the most ex- 
pensive establishments in the United States. Within a 
smaller number of years the Apt concerns and one in 
Marseilles have also shipped to America large quanti- 
ties of cherries simply preserved in brine, which thus 
escape the high rate of duty applied to fruits preserved 
in sugar, and arrive in proper condition to absorb va- 
rious liquors and then be sold as “Maraschino cher- 
ries and probably under other designations. 

“IT do not know that Provencal fruit is either more 
palatable or fairer in appearance than American. In- 
deed, these qualities do not necessarily count for much 
in “candied fruit,’ as the repeated boilings can not 
leave much of the original flavor or color. The manu- 
facturing process must, however, leave the original 
form, which absorbs quantities of sugar and dyes that 
rival or surpass those of nature. It has been claimed 
by Apt packers that other fruits than those of Pro- 
vence became shapeless and pulpy while undergoing the 
same treatment, but this pretension may be accepted 
with the customary grain of salt. My private con- 
viction is that long experience and care, coupled with 
good materials, are accountable for French success, 
rather than any mysterious character of the fruit itself. 
[ have eaten preserved oranges in Barcelona that were 
better than any I have eaten in Provence; Corsican 
citrons are world renowned ; and the Apt people them- 
selves preserve some kinds of fruit which do not grow 
in their own region. 

French Terms—Preliminary Considerations. 

“The terms under which the French fruits are sold 
have passed into the English language. The trade un- 
derstands the meaning of the words ‘fruit confits,’ 
and ‘fruits glacés.. The former are fruits which re- 
tain their natural form and color and have absorbed 
quantities of sugar; the latter only differ from the 
former in that they have been redipped and given a 
crystalline coating of sugar, so that they are dry to 
the touch and agreeable to handle. So far as I am 
able to learn, this preserving process is carried on in 
this manner: 

“Healthy fruit is selected, which is gather before its 
maturity, so as to be able to resist the succeeding op- 
erations. The first step is to soften the flesh, so that 


it may imbibe the sugar, and particular attention myy 
be paid in the case of fruit like the pear, Walnut, of 
quince, the pellicle of which is removed before the 
process begins, lest the white flesh thus exposed fe. 
comes rusty in appearance. To avoid this, fruits of 
this kind, from which the skin and defective parts have 
been removed, should be thrown into fresh water that 
has been slightly acidulated with lime juice or gop. 
centrated vinegar or, better still, with alum. The 
pared fruit should not be touched with the hands, py 
with a long pin, and should be held in this preliminary 
bath only long enough for the preparation of a suff. 
cient quantity to begin the softening operation. 
The Softening Process. 

“The next important step is to so soften the fruit 
through and through, that it will absorb the sugar 
readily. This in the French language is to ‘blanchir’ 
it. Alum water is recommended for this purpose, and 
in such quantity that none need be added later after 
evaporation has reduced the original quantity. With 
pears they should ‘swim well’ in a double-bottomed 
vessel, steam heat preferably being employed. An ex. 
perienced operator knows by gently pressing the fruit 
between his fingers whether or not it is soft through 
and through. If it is boiled too much, it becomes a 
sort of marmalade; if not enough, it will not imbibe the 
sugar. Properly softened, the contents of the boiler 
are laced in fresh water, which is changed until they 
become perfectly cool. Pears may be heated until 
flexible and tender and then pared, or may be pared 
and then softened. 

“Fruits containing pits, like peaches or cherries, are 
placed in cold water, over a slow fire, and as they rise 
in the water they are removed, tested to ascertain 
whether they are soft enough, and then thrown into 
cold water. Quinces are cut in four, five, or six 
pieces before being softened. 

“For Reine-Claude plums there should be selected 
green plums, without yellowish rusty spots, which 
cause them to burst easily. Prick them on every side 
to the pit, and when softened by heating in plain water 
remove the vessel from the fire, throw in a handful of 
salt and plenty of vinegar. One hour later replace 
them on the fire and heat well; when they come to the 
surface quicken the fire, and when all have risen re- 
tire the vessel and put the contents in fresh water. 
The salt and vinegar tend to give back their natural 
green color. 

“In the preparation of apricots and peaches, wipe 
with a cloth, prick them, particularly in the unripened 
parts ; heat on slow fire, and as they rise and are found 
soft enough throw into cald water. 

To Preserve or ‘‘Confire’’ Fruit. 

“Fruit having first been softened must next be sat- 
urated with sugar. The material is first plunged into 
a weak sirup, which is concentrated gradually, with 
one day’s interval between the degrees of concentra- 
tion, according to the heat of the place where the op- 
eration occurs. It is sometimes necessary to have an 
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YOU CANNOT AFFORD TO USE 86° GASOLINE NOR CITY GAS......THE 


SPRINGFIELD VAPORIZING MACHINE 


Is latest and best. It uses any form of naphtha usable in any gas machine. The fluid 
flows to the machine by gravity; a chain elevator (see cut) measures it exactly and then 
pours it on to a steam heated pipe, by which it is at once converted into pure vapor. 
This process is so accurate that we pass into the pipes 231% cubic feet of vapor and 
9671/4 feet of air. 

See the simplicity of this process. Elevators of this type have been used for 
thousands of years. 

We avail ourselves of the simplest mechanical device for mingling exactly measured 
quantities of air and naphtha. There are no cams, no walking beam, no eccentrics, no 
check valves, nothing tp get out of order—nothing to leak. The gas produced furnishes a 
clear blue flame as clean as alcohol, and is conducted to the burners by the one pipe system. 

As compared with other illuminants, the cost of 1000 candle power (25 candle 
power for 40 hours) would be: 

Naphtha Gas, in incandescent burners, - - 3 cents 
Air Gas as made with 86° gasoline, — - - - ie 
Kerosene Oil at 8c. per gallon, - - - 11 
Acetylene, (calcium carbide at 4c. per lb.) _ - - 20 
Electricity at Y2c. per 16 candle power lamp per hour 31 


Don’t buy it—borrow it and try it out, noting exactly the above claims 


GILBERT & BARKER MANUFACTURING CO. Su7 Yo orry 

















THE SALTIEST SALT. 


Is made from the purest crystal to be found in the 


realms of Nature’s storehouse. 


Science in the manufacture enables us to pro- 
duce a salt of greater strength— more salt than 
any other salt— salt that has all the purity —all 


the goodness that can be gotten into salt. 


On account of its purity and strength, THE - 
SALTIEST SALT is best for Canning —unexcelled 


for Preserving. 


Samples for testing sent prepaid. 


THE WADSWORTH SALT CoO., Wadsworth, Ohio. 
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interval of not more than twelve hours during the 
first few days, lest fermentation set in. This is what 
is called to give the fruit a ‘facon.’ To give it a 
*frémie’ means to put the material in its sirup upon 
the fire and leave it until the sugar approaches the 
boiling point, in the meantime agitating the vessel oc- 
casionally. 

“According to their nature, fruits are treated differ- 
ently. Fruits with pits must be placed in thin sirup 
and receive a frémie before two days, after which 
they are cooked until the sugar has had time to pene- 
trate everywhere. To prevent certain fruits from 
candying, and particularly such as are charged with 
gum, a little glucose is added to the last facon. With 
firm green fruits the operation begins with a sirup of 
25 degrees. 

“The material receives from six to eight facons, the 
sirup being strengthened each time by 2 degrees, and 
the last facon being made with a sirup of 36 degrees. 
Ripe and tender fruit is given a first facon in 28-de- 
gree sirup and is finished in sirup of 38 degrees. 

“Only one facon per day must be undertaken, unless 
under special circumstances (to prevent fermentation ) 
two become necessary. Then it requires six days ta 
complete the process. An ordinary facon lasts five 
minutes, during which the vessel is agitated occasional- 
ly. This period ended, the fruit is drained thoroughly, 
and the sirup, being first skimmed, is concentrated by 
2 degrees and again poured over the material. After 
the last facon takes place care must be taken to allow 
the fruit to drain, after which it is allowed to repose 
fifteen days. To obtain first-class preserves, the sirup 
should be changed after the fourth or fifth facon. If 
it becomes troubled, add beaten white of egg in a lit- 
tle water. No more sirup should be employed at @ 


time than is necessary to completely cover contents of 


the vessel, as it seems to penetrate more readily, 
The ‘‘Glacage’’ of Fruits—General Observations, 


“The ‘fruits glacés’ are so prepared in order that 
they may be dry, agreeable to the eye, and easy to eg 
To accomplish this the “fruits confits’ are drained ang 
slightly washed with tepid water to remove the siry 
remaining on their surface. Next, to ‘glacer’ them 
sugar is cooked until it bubbles. Into this liquid the 
fruit is dipped, removed, dusted with sugar, and then 
placed on a wire netting, the best face being upper. 
most. The glacage should be thin and light, like g 
varnish ; it should bring the color out and not hide it 
Finally, the glacage should be made at the last moment 
possible, as fruits are better preserved in sirup, Ag 
soon as fruits glacés are dry they should be packed in 
boxes. 

“T have said nothing about the dyeing processes for 
the sufficient reason that fruit packers say no more 
about them than necessary. These processes, and ¢. 
pecially since the passage of the American pure-food 
law, are said to be entirely harmless. They certainly 
enable the packer to present a most attractive line of 
wares to the eye, although intrinsically the fruit is none 
the better for these color additions. 

“The delicious ‘marrons glacés’ are not shipped to 
the United States in any quantity, as they will not 
bear transportation. Neither are the dates stuffed 
with pistache cream, nor the ‘marrons fondants’ 
Most American ‘confiseurs’ understand how to make 
these dainties. There are many others, however, which 
a name does not describe, and which appear at Mar- 
seilles in the winter time in most attractive forms. Mar- 
seilles has always been famous for its fruits and bon- 
bons, a generous rivalry prevailing between a number 
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lowest possible prices and will handle to your entire 
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STRING BEAN CUTTER 


This machine is used for cutting up the coarse grades of 
String Beans, is now made in two sizes, with capacities of 
thirty-five and fifty bushels per hour, it also has a screen at- 
tachment for screening the Beans after they are cut. 

It is simple in construction, neat in appearance, durable 
in use, and requires very little power to operate it. 


Manufactured by Z. P. TOWNSEND, Sauquoit, N. Y. 








W. H. Smith United 8 States and Canada Leroy, N. Y. 











The RYDER Gan Marker 


Simple — Quick Universal Adjustment — 
Well Built — Efficient — Durable. 


Merits already demonstrated. Send for 
testimonials. GUARANTEED 
satisfactory. Address 


S. M. RYDER & SO , Niagara Falls, 


New York 
SPRAGUE CANNING MACHINERY CO. 
Western Agents 


5 Wabash Ave., Chicago 























Canning Boxes 
and Box Shooks 








A good box at the price 
of a poor one. 








Boxes in stock insure 
prompt service. 


Write for Samples and Delivered Prices 


The 
Bell & Coggeshall Co. 


Incerporated 


Louisville Kentucky 
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SUNLIGHT 
POUBLE-griAs*> a 


FOR 
HOT-BEDS 
AND COLD FRAMES 


Ths deiliis lager of ghews does 


Lets in the light always. 

Never has to be covered or’ uncovered; no 
boards or mats needed. 

Retains the heat, excludes the cold. 

Makes stronger and earlier plants. 

Glass slips in; no putty; can’t work loose; easily 
repaired. Ask for catalog 2 about sash. 

Special catalog for greenhouse material. 

Address, 


Sunlight Double-Glass Sash Co. 
929 East Broadwey LOUISVILLE, KY. 
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of the celebrated local artists in these lines to produce 
annually something new and interesting, and usually 
something that can not be exported. It is a center 
which American ‘confiseurs’ could profitably visit 
from time to time for the acquisition of valuable ideas.” 





FOREIGN COMMERCE OF THE UNITED STATES 
DURING THE YEAR 1908. 

Reduced prices were largely the cause of the fall 
of 307 million dollars in value of imports and 167 
million dollars in exports in the foreign trade of the 
United States in the calendar year 1908. The Bureau 
of Statistics of the Department of Commerce and 
Labor has just completed an analysis of the trade of 
the year. It shows that importation of foodstuffs 
dropped from 305 million dollars in the calendar year 
1907 to 292 million dollars in 1908; crude materials 
for use in manufacturing, from 464 millions to 360 
millions; manufacturers for further use in manufac- 
turing from 263 millions to 179 millions, and manufac- 
tures ready for consumption from 379 millions to 276 
millions ; while miscellaneous merchandise fell from 12 
millions to 9 millions. Foodstuffs thus fell off 13 mil- 
lion dollars ; crude materials for use in manufacturing 
fell off 104 millions; manufacturers for further use in 
manufacturing 84 millions; finished manufactures 103 
millions, and miscellaneous merchandise about 3 mil- 
lions. In the exports of domestic products, foodstuffs 
fell from 535 millions to 493 millions; crude materials 
for use in manufacturing from 587 millions to 547 mil- 
lions; manufactures for further use in manufacturing 
from 267 millions to 234 millions ; manufactures ready 
for consumption from 500 millions to 447 millions, 
while miscellaneous shows but slight change, having 
been slightly less than 7 millions in 1907 and slightly 
more than 7 millions in 1008. Foreign merchandise 
exported, shows also a fall from 28 mllions to 24 mil- 
lion. The fall in the value of foodstuffs exported was 
42 million dollars; crude material for use in manu- 
facturing 40 millions; manufactures for further use 
in manufacturing 33 millions; manufactures ready for 
consumption 53 millions, and foreign merchandise 4 
millions. 

This fall of 307 million dollars in imports and 167 
millions in exports does not, however, mean so large a 
reduction in quantity of merchandise brought into and 
carried out of the country as would be indicated by the 
mere figures of value only. Lower prices have been in 
many cases an important factor in the reduction and in 
some cases responsible for the entire reduction. This 
is‘ especially true on the import side. In numerous 


cases, in which the stated value of import article 
used in manufacturing is millions of dollars less in 1908 
than in 1907, the quantity of the material in question 
imported is actually greater. Raw silk, for example 
shows an import value of but 6414 million dollars jy, 
1908 against 7134 millions in 1907, yet the quantity jp. 
ported in 1908 is 1834 million pounds against 1534 mj. 
ions in 1907, an increase of 3 million pounds in quantity 
and a decrease of 7% million dollars in value. India. 
rubber imports show a valuation in 1908 of but 44% 
million dollars against 4934 millions in 1907, yet the 
quantity imported in 1908 was 7614 million pounds 
against 6814 millions in 1907, a decrease of 5 million 
dollars in value but an increase of nearly 8 million 
pounds in quantity. Hides of cattle imported were 
valued at but 16 million dollars in 1908 against 1g 
millions in 1907, yet the quantity imported in 1908 was 
138 million pounds against 123 millions in 1907, the 
value showing a fall of 2 million dollars and the quan- 
tity an increase of 15 million pounds. Jute importa. 
tions i1§ 1908 were valued at but 6 million dollars and 
in 1907 9 million dollars, yet the quantity imported ip 
1908 was 119 thousand tons against 109 thousand ip 
1907, a decline of 3 million dollars in value and an in- 
crease of 10 thousand tons in quantity. 

Sisal, imported chiefly from Mexico, and similar to 
hemp in its qualities and uses, shows a valuation in 
1908 of 12% million dollars against 14% millions in 
1907, yet the quantity in 1908 is 105 thousand tons 
against 96 thousand in 1907, a fall of over 2 million 
dollars in value but an increase of 9 thousand tons in 
quantity. Pig-tin imports in 1908 amounted to 24 
million dollars in value against 32 millions in 1907, yet 
the quantity imported was practically the same in 1908 
as in 1907, being in 1908, 82,503,000 pounds, and in 
1907, 82,549,000 pounds, a fall of 8 million dollars in 
value, with practically no decline in the quantity. Leaf 
tobacco shows a value of 24% million dollars imported 
in 1908 against 2414 millions in 1907, an increase of 
but a quarter of a million dollars in value, while the 
quantity imported in 1908 shows an increase of 3% 
million pounds over that of 1907. Wool imports show 
a valuation of but 23 1-3 million dollars in 1908 
against 39% millions in 1907, a fall of 40 per cent in 
value and of only 24 per cent in quantity. Hides and 
skins, including all classes, show a valuation in the 
imports of 1908 of but 57% million dollars against 
77'% millions in 1907, while the quantity imported is, 
in 1908, 348 million pounds against 356 millions in 
1907, a drop of 26 per cent in value and but 2 per 
cent in quantity. Fibers imported in 1908 are valued 

















FOR A PASTE 


You Should at Least TRY 


SPON-TEM 


which makes paste SPONtaneously 
in water of any TEMperature 


SAMPLE for the asking 


CLARK PAPER & MFG. COMPANY 


Originators and Manufacturers 


Rochester, New York 


Makers of STEK-O-—A Perfect Paste in Powder Form 








PACKERS 


Who desire to be “up to date” cannot afford to 
overlook the 


“CLIMAX” 


Line of Machinery and Apparatus. 


See us at the Convention 
at Louisville in February. 


CLIMAX MACHINERY COMPANY 
INDIANAPOLIS, INDIANA 
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‘The Hughlett Can Lacquering Machine 





USED GENERALLY ALL OVER THE PACIFIC COAST 


To the Canneryman: 

Give the outside of your can some attention. It must be finished to please the eye. Lacquer up 
your pack to make it attractive and save it from rust. 

Too many rusty canned goods are on the grocery shelves today. Yours may be among them. 
May not this account partly for slow sales? 

The consumer passes the final verdict on your goods. 





The cost of lacquering is trifling; the process is easy with this machine. Write us for circulars 
and sample lacquered can. 


Address all communications to 


SEELY BROTHERS, - - BLAINE, WASHINGTON 


























THE HINGED CORNER vous 


Manufactured by 


THE CLEVELAND BOX CO., Cleveland, Ohio 
Under Patents of The General Package Co., New York 










This style of package presents the following advantages: 

A box with minimum of lumber, and maximum of strength. 

A box of light weight, with consequent saving of freight. 

A box whose sides fold together, thus admitting of compact storage. 

A box practically made up, top and bottom only requiring nailing. 

A box ready to use, but which can be shipped as shooks. 

A box with loose insert bottom, if desired, and capable of being used repeatedly. 










Write for illustrated catalogue of detail to 


THE CLEVELAND BOX COMPANY 


723 Stone’s Levee. CLEVELAND, OHIO 
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at but 30 million dollars against 42 millions in 1907, 
a drop of 29 per cent in value, while the quantity im- 
ported in 1908 was 307 thousand tons against 316 
thousand in 1907, a drop of but about 3 per cent. Pig- 
copper imports in 1908 were valued at but 23 million 
dollars against 39 millions in 1907, a drop of 41 per 
cent, while the quantity imported in 1908 was 162 
million pounds against 193 millions in 1907, a drop 
of but about 16 per cent. 

India rubber prices fell from 59 cents per pound in 
December, 1907, to 49 cents in April, 1908, but have 
greatly recovered and in December, 1908, were 79 cents 
per pound. Hides of cattle, which fell from 12 cents 
per pound in December, 1907, to about 11 cents in 
June and July, 1908, averaged 13 cents in December, 
1908. Raw silk, in which the import price in Decem- 
ber, 1907, was $4.38 per pound, fell to $3.07 in July, 
1908, and in December, 1908, averaged $3.35 for the 
entire quantity imported. Clothing wool, which aver- 
aged 27 cents per pound in the imports of December, 
1907, was 20 cents per pound in December, 1908, and 
combing wool, which averaged 29 cents per pound in 
the imports of December, 1907, dropped to 17 cents in 
June, 1908, and averaged 21 cents in November and 
December, 1908. 

On the export side the fall in values is also due in 
part to lower prices, though probably not to so great 
an extent as in imports. The value of cotton exported 
during the year amounted to 439 million dollars against 
470 millions in 1907, while the quantity exported in 
1908 was 4,375,000,000 pounds against 4,192,000,000 
pounds in the preceding year, a decrease of 31 million 
dollars in value but an.increase of 183 million pounds 
in quantity, the average price per pound having fallen 
from 11.6 cents in December, 1907, to 9 cents in De- 
cember, 1908. In manufactures, in which the largest 
decline occurs on the export side, the falling off is also 
partly due, apparently, to lower prices, the average 
export price of pig iron having been, in December, 
1908, $15.30 per ton against $20.28 in December, 1907 ; 
and of billets, ingots, and blooms $22.84 per ton in 
December, 1908, against $29.32 in December, 1907, 
while other classes of iron and steel show a decline in 
export prices in December, 1908, as compared with 
December, 1907, as do also sole leather, lumber, and 
naval stores. 





‘‘METAL STATISTICS, 1909.’’ 

We acknowledge receipt of a copy of “Metal Statis- 
tics, 1909,” published by the American Metal Market 
Co., 81 Fulton St., New York. It consists of some 
125 pages of reliable statistics relating to all of the 
principal metals, including tin, and the publishers are 
authorities on all of them. While the 1908 edition of 
Metal Statistics” was found to be a useful and con- 
venient reference, the book is now so much larger and 
complete that it can hardly fail to be of greater serv- 
ice to all who are interested in metals. The statistics 
deal with consumption, production and price move- 
ments of metals, and the greatest care has been taken 
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in their compilation to secure accuracy. The stati 
tical tables dealing with tin are very complete and gop, 
tain a great deal of valuable information in condense 
form. 





AMERICAN CAN COMPANY’S NEW REPRESENTA; 
ON THE PACIFIC COAST. 

M. J. Sullivan, who has been for some time Pacific 
district sales agent in other lines of cans than thoy 
used by fruit packers, is to have charge of the pack 
ers’ cans as well. G. N. Easton, formerly with the 
United Can Co., and who has since Mr. Temple’s aq. 
vancement to the New York office been handling th 
packers can department for the American Can Co, on 
the Coast, has severed his connection with the com. 
pany and Mr. M. J. Sullivan, who previously occupieg 
a co-ordinate position with Mr. Easton, will repre. 
sent the Company as Pacific district sales agent fo, 
all of their lines. 





APPLE PACKING IN NOVIA SCOTIA. 

Supplementary to his report on the “Apple Indys. 
try of Nova Scotia,” Consul-General D. F. Wilber, of 
Halifax, sends a clipping from a local newspaper te. 
ferring to the reinspection of apples. It states that the 
government regulations are to be more strictly ep. 
forced, which “entails the overhauling and repacking 
of every barrel of apples to be shipped from the yal- 
ley, and almost entirely does away with No. 1’s in such 
varieties of apples as Nonpareils and Golden Russets,” 
The publication also refers to the extension of the 
construction of farmers’ cooperative fruit warehouses, 





BILL INTERESTING TO CALIFORNIA FRUIT GROWERS, 

There has been introduced in both houses of the 
California Legislature a bill which provides for the in- 
corporation and management of non-profit co-opera- 
tive agricultural and horticultural associations. The 
bill is known as Assembly Bill No. 50 and in the Ser- 
ate as Senate Bill No. 29. Both are identical in pharse- 
ology. 

This bill has received the indorsement of the Co- 
operative Growers’ Association in California, as it is 
so drawn as to overcome the difficulties of organiza- 
tion co-operation which have hampered co-operative 
marketing conditions under the existing incorporation 
laws of the State. These co-operative associations are 
of a non-profit character and have worked under a 
similar law to that in use for clubs, fraternal societies, 
etc., which is not satisfactory in the holding of pack- 
ing houses and other property. 





LEGISLATION AGAINST ADULTERATED FUNGICIDES. 

A dispatch from Washington says that the Senate 
Committee on Agriculture has reported an important 
measure for preventing the manufacture, sale or 
transportation of adulterated or misbranded fungicides, 
paris green, lead arsenates and other insecticides, and 
for regulating traffic therein and for other purposes. 
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NATIONAL CAN COMPANY ELECTS OFFICERS. 

Officers of the National Can Company of Detroit, 
Mich., were elected last week as follows: President, 
Frank W. Eddy ; vice-president, Alexander McPher- 
son; treasurer, Fred T. Ducharme ; secretary and gen- 
eral manager, Neil McMillan; directors, F. W. Eddy, 
David C. Whitney, Neil McMillan, Willis E. Buhl, 
Mexander McPherson, Fred T. Ducharme, David M. 
Ireland and E. H. Nelson. The business of the year 
1908 was the largest in the company’s history. 


FOR COMPREHENSIVE FISH LAW. 

Master Fish Warden H. SS McAllister, of Oregon, 
in his report to the State Fish Commission, advises the 
repeal of all laws now in force for the protection of 
salmon and enact a new law comprehending the en- 


tire subject. 





WICOMICO TOMATO GROWERS’ ASSOCIATION. 

The Tomato Growers’ Association of Wicomico 
county, organized a short time since at Salisbury, has 
the following officers : 

President—William C. Mitchell. 

Vice-President—Charles M. Peters. 

Secretary-—William P. Ward. 

Board of Directors—B. S. Morris, Wm. J. Phipps 
and B. H. Parker. 

The objects of the association are said to be to reg- 
ulate the acreage and prices of tomatoes grown in 
Salisbury county. 





ST. LOUIS JOBBING CHANGE. 

Mr. Meyer of the Meyer-Schmidt Co. has pur- 
chased an interest in the Adam Roth Grocery Co. of 
that city. Contrary to the recent rumor, there will 
be no consolidation of the two houses. The houses 
and brands of the two concerns will continue as be- 
fore, being under entirely different management. 





BILL AFFECTS CANNERY LABOR. 

The lower house of the Washington State Legisla- 
ture, with the consent of the friends of the bill calling 
for an eight-hour law for women workers, has recon- 
sidered the bill passed and sent it back to the com- 
mittee on labor and labor statistics. This was the 
move desired by McMillan, of Whatcom county, who 
asks an amendment so that cannery girls can work 
more than eight hours when handling perishable goods. 





EXPECT BIG PEA PACK. 
Cheap peas in California are well cleaned up. A 
good sized pack of peas is expected in this state this 
year— California Fruit Grower. 
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CANNERY DAMAGED BY FIRE. 

Fire which was thought to have originated from an 
overheated stove did a small amount of damage in 
the plant of the Pueblo, Colo., Canning Co., a few 
days ago. The loss was fully covered by insurance. 





LARGE SALMON CANNING PLANT. 

The Pacific American Fisheries has just put in op- 
eration at Bellingham, Wash., the largest salmon can 
plant in the world with a capacity of 500,000 cans 
every twenty-four hour shift. The company has in- 
creased the plant to double the capacity of last year 
and the two new lines of machinery will be installed. 
The plant will run a day shift only until the first of 
March, when a day and night run will be necessary to 
fill the large orders which have been received from 
most of the large salmon packing companies on the 
Pacific Coast. 





OYSTER ANCIENT DELICACY. 

That the oyster was in common use by primeval man 
has been conclusively shown by the discovery in the 
“kitchen middens” of Denmark of many thousands of 
oyster shells, showing every evidence of having been 
artificially opened. In ancient Greece, also, the oyster 
appears to have been a recognized delicacy, for Dr. 
Henry Schliemann, the eminent German archaeol- 
ogist—who, it will be remembered, became an Ameri- 
can citizen during the great California gold rush—in 
his historic search for the ancient and somewhat mythi- 
cal city of Troy, found many oyster shells in the ruins 
of the five prehistoric settlements of Hissark. But it 
was Rome in the height of her power and opulence 
that, by singling out the oyster as the piece de resist- 
ance of the Roman banqueting halls, conferred upon 
the oyster its just title as one of the most delicious and 
appetizing foods within the grasp of man. 





MEAT PACKERS THANKFUL. 

The meat packer is mighty thankful these days that 
he has a few by-products and a little offal to fall back 
on to keep the wrong side of the ledger from getting 
too heavy.—National Provisioner. 





TOMATO MARKET RECOVERY. 

Perhaps it would prove to be a good thing if the 
market shows no recovery in prices until it is too late 
for those packers with scanty resources to arrange 
to operate their canneries next season—Thomas J. 
Meehan, Baltimore, Md. 





To sell used machinery try a CANNER Want Ad. 
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INTERNAL COMMERCE OF THE UNITED STATES 
DURING 1908. 

Leading commercial movements in the domestic 
field during the calendar year 1908, as reported by 
the Bureau of Statistics of Department of Commerce 
and Labor, disclose to some’ extent the effects of the 
October, 1907, crisis and the general depression fol- 
lowing the financial disturbance of that month. These 
effects are more clearly shown by the movements of 
coal, iron, and lumber, the main raw material used by 
the building trades and the railroads, though the par- 
tial cessation of building operations and the tem- 
porary suspension of capital improvements by the 
leading railways of the country somewhat preceded the 
crisis of October, 1907. The depression in the building 
trade continued during the greater part of the year 
1908, while the additions during the year to the rail- 
road mileage of the country amounted only to about 
3,200 miles, a total smaller than for any year since 
1897. The smaller traffic activity of the railroads, as 
shown by the comparative number of freight cars 
handled and of idle cars reported, also illustrates the 
reduction in industrial activity, which was the most 
characteristics feature of the past year, especially dur- 
ing its earlier months. The movements of live stock, 
grain, and cotton show more normal totals, partly in 
response to the heavier export demand. 

Aggregate receipts of live stock at seven primary 
markets for the year, 42,731,306 head, were in excess 
of the corresponding 1906 and 1907 figures of 40,727,- 
657 and 40,218,455 head. The total for the year was 
composed of 8,827,360 head of cattle ; 22,863,701 hogs ; 
9,833,040 sheep; 854,687 calves; and 351,918 horses 
and mules. A characteristic feature of the live-stock 
movement for the year was a decrease in the cattle 
receipts and a considerable increase in the receipts of 
hogs at practically all the leading interior markets. 

Live-stock receipts at the four principal Atlantic 
seaboard cities during the year, as reported to this 
office from week to week, aggregated 9,883,276 head, 
compared with 8,782,383 head reported for the twelve 
months, or fifty-two weeks of 1907. Of the total for 
the year just passed 1,150,773 head were cattle; 
3,365, 973 sheep; 4,760,432 hogs; and 606,098 calves. 
Just as in the case of the primary markets, a consid- 
erable decrease is shown in the number of cattle re- 
ceived at these large consuming centers, while the 
number of hogs shows a corresponding increase. 

Shipments of packing-house products from Chicago 
during the year, 2,461,807,233 pounds, while differing 
but slightly from the 1907 total, were 12 per cent be- 


low the 1906 total. As compared with like figures 
for the latter year, large decreases were shown jn the 
shipments of fresh beef, pickled beef, canneq and 
cured meats. The shipments of canned beef, which 
as late as 1905 aggregated 150,397,800 pounds, Were 
but 70,870,725 pounds during the year just passed 

Combined grain receipts for the calendar year at 
fourteen primary markets, 747,399,209 bushels, Were 
below like receipts in 1907 and 1906 of 800,824.78; 
and 760,410,743 bushels. The decline in the total 
is due mainly to a loss of about 50 million bushels jp 
the corn receipts, only partially compensated by heavier 
wheat receipts. The relative importance of the larger 
markets remained unchanged, although receipts a 
Chicago and St. Louis show more than proportionate 
losses, owing to the considerable shrinkage of com 
receipts. Duluth and Minneapolis, receiving but |jt. 
tle corn, show hardly any changes of total grain re. 
ceipts for the year, as compared with those for 1907. 
The flour shipments during the year from these lead. 
ing markets, 39,991,450 barrels, compare favorably 
with like 1907 and 1906 totals of 38,187,247 and 39, 
009,642 bushels. 

Receipts during the year of grain and flour at four 
principal Atlantic seaboard cities, 203,507,915 bushels, 
were considerably below the like 1906 and 1907 te. 
ceipts of 242,085,951 and 256,348,876 bushels. The 
combined receipts of wheat during the year appear to 
have been 64,269,426 bushels, compared with 77,398- 
094 bushels reported for the corresponding twelve. 
month period in 1907. The quantities of flour re. 
ceived, 15,397,767 barrels, likewise show a decrease 
from the 16,144,919 barrels reported for the preceding 
year. Corn receipts at these points show the principal 
decrease for the year, the respective figures being 27, 
450,712 bushels for 1908, compared with 60,703,990 
bushels for 1907. 

Lumber shipments from lake ports during the year, 
944,742,000 feet, were 32 per cent below the total re- 
ported for the preceding year. This decrease, how- 
ever, is due as much to the gradual exhaustion of the 
lumber supply in the territory bordering on the lakes 
as to the general business depression. — Ship- 
ments of yellow pine lumber from eight Southern and 
Southwestern States, 3,603,148 M feet, while 2.5 per 
cent below the 1907 total, show a much smaller de- 
cline for the year than lumber operations in other parts 
of the country. Shipments during the year of pine 
lumber from Virginia and the Carolinas, 266,534,361 
feet, mainly because of the reduced demand in the 
Eastern and New England States, mark a 43 per cent 
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SEED 
GROWERS 








Sweet Corn, Beans, Peas, Tomato, Cucum- 
ber and all other seeds for Canners. 

The best is always the cheapest. We so- 
licit your inquiries. 














dec 
yea 


ing 
sho 
wit 
cas 
ma 
mo 
ing 
gic 
tha 
Th 


cot 
of 

04! 
cet 


t 




















decline from the shipments recorded for the preceding 
year. ; 

The quantities of coal and coke moved. over the lead- 
ing eastern al-carrying roads in practically all cases 
show decided decreases tor the year when compared 
with like 1907 figures. The decrease was heaviest in 
case of coke, which may be said to be primarily a raw 
material for use in the iron industry. The largest 
movement proceeds from Connellsville region, includ- 
ing the lower district. The 1908 production of the re- 
gion is estimated at 9,579,413 net tons, which is less 
than half the 1907 product of 19,716,273 net tons. 
The shipments for the year, mainly to Pittsburg and 
more western destinations, are stated as 363,238 cars, 
compared with 688,234 cars during 1907. Shipments 
of this article over eight leading eastern railroads, 16,- 
046,161 tons, show a 39 per cent decline from the pre- 
ceding year’s total. 

Domestic iroh-ore shipments by lake during. the 
year from Lake Superior and Michigan ports totaled 
24,939,185 gross tons, compared with 40,727,972 gross 
tons reported for the 1907 season. ‘J he decrease in the 
ore shipments corresponds to a curtailment in the pro- 
duction of coke and anthracite pig iron during the 
year. The annual production of this article, which 
in 1907 reached a total of 25,315,387 gross tons, was 
only 15,641,537 gross tons for the year past. The 
effect of the crisis in the iron trade was felt mostly 
during the first half of the year; since July the output 
proceeded on an increasing scale, reaching its maxi- 
mum during the last month of the year, though even 
the December output, 1,740,912 gross tons, was about 
half a million below the December, 1906, figure. 

The number of cars handled during the year by 
thirty-five car-service associations and demurrage bu- 
reaus in various parts of the country, 28,277,713 cars, 
was 13 per cent below the totals for the years 1905 
and 1906. 

The volume of lake traffic during the 1908 season 
as measured by domestic shipments of merchandise 
from various lake ports was 60,518,024 net tons, com- 
pared with 83,506,991 and 75,609,648 net tons shipped 
during the 1907 and 1906 seasons. The heavy de- 
crease in the year’s shipments was due mainly to the 
smaller shipments of iron ore. 





DESCRIBED IT. 

Little Tim had never enjoyed a glimpse of the 
country. All his little life had been passed among the 
crooked courts of a great city. One day the teacher 
took him out for a walk in the woodlands. 

“Tim,” she said, impressively, as they stood on the 
crest of a hill, “isn’t that a beautiful sunset? Just 
look at the great yellow orb surrounded by the white 
fleecy clouds.” 

Tim gazed at the beautiful picture for a few mo- 
ments and then answered: 

“Yessum. It looked exactly like a fried egg—Ex- 
change. 














What Do I Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 
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The 
American 
Label Mfg. 
Company 


OF BALTIMORE 
MARYLAND 


Recommends the use of the end label shown in this adver- 
tisement on your canned goods. This label, if used, will 
tend to stimulate consumption of canned foods. It is 
with this idea that these end labels have been designed by 
the American Label Manufacturing Company. 

Any of our patrons who wish to try the idea can get a 
few thousand free of cost by applying to our 


Western Headquarters : 
5 Wabash Avenue 


CHICAGO 


AMERICAN 






CANNED GOODS 


are the purest, cleanest food prod- 
ucts obtainable in package form. 
The fruits and vegetables put into cans 
are the selected products of field andorchard. 
The Canneries are kept in absolutely sani- 
tary condition, and highly developed 
machinery minimizes handling of 
the articles by human hands. 
Lastly, Canned Goods are 












If required in large quantities we guarantee to furnish 
same at absolute cost to any packer requiring them 
for all his canned goods. 


Offices at 


BALTIMORE, PHILADELPHIA 
CHICAGO, NEW YORK 
BOSTON, ST. LOUIS 


If you are on the map 
we'll call on you 
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| Pure Food Progress 








Abou Ben-Zoate (may his tribe decrease) 
Awoke one night amid the graft and grease, 
And saw within the factory’s deep gloom 
A demon writing in the book of doom. 


Exceeding nerve Ben-Zoate now possest 

And thus the sooty visitor addresst: 

‘¢What writest thou?’’ The demon raised his head, 
Saying with shrewd look from his thievish eyes, 

‘*The name of them who love the Prince of Lies.’’ 
‘¢And is mine there?’’ quoth Abou. ‘‘Nay,’’ he said, 
‘*But I shall write whate’er thou wilt instead.’’ 

And Abou sweetly said: ‘‘I am content; 

Write me, I pray, ‘One-tenth of One per cent.’ ’’ 


The demon wrote and went, but the next night 

He came again, and by a flickering light 

He showed their names that met the devil’s test; - 

And, lo, Ben-Zoate’s name led all the rest. 
—Indianapolis News. 


The present pure food law of Missouri is considered a 
‘“dead letter’’ and it is said that some jobbers and manu- 
facturers are carrying on a trade that is in open defiance 
to the National law. In this connection it is stated that 
distilled vinegar is being sold as fermented vinegar. 


A dispatch from Washington says: ‘‘Congress is expected 
to take a hand in the present benzoate of soda squabble 
and end the matter by framing pure food amendments to 
the present law which will definitely settle the question and 
uphold Dr. Harvey W. Wiley, so recently turned down by 
the President’s referee board.’’ 

‘*A- move is being made in the Nebraska legislature,’’ says 
the Omaha Trade Exhibit, ‘‘to repeal the law that requires 
all packages containing food products to have the net weight 
stamped thereon. If such a bill ever comes to a vote it should 
be killed. This law protects alike the jobber, the retailer and 
the customer, and it should be allowed to remain just as it is.’’ 


Under the caption, ‘‘A Technical Case Against Peaches,’’ 
the California Fruit Grower says: ‘‘There was issued from 
the Board of Food and Drugs Inspection, Department of 
Agriculture, recently notice of Judgment No. 34, declaring 
that judgment had been rendered against an eastern dealer 
for the sale of falsely labeled California packed peaches. 
The peaches were labeled as being in two and one-half 
pound cans, which proved to be in reality of less than that 
weight. This case was one of mislabeling that obviously 
was not intended as deliberate deception, but showed care- 
lessness of the manufacturer in not having his labels read 
No. 24, instead of 2% lb. To be technicaliy right packers 
should be careful to change their labeling to read ‘‘number’’ 
instead of ‘‘lb,’’ as suggested in a circular issued by the 
Canners’ League of California to its members some time 
ago. The circular referred to reads as follows: ‘‘At a 
meeting of your executive committee it was recommended 
and advised that all members of this League (in order that 
compliance may be had fully and completely with the 
National Food and Drugs Act) state size and measure by 
number instead of pounds on labels, invoices, price lists and 
case marks in future; that is, 1-lb., 214-lb., 3-lb., ete., to be 
known only as No. 1, No. 2%, No. 3, ete. Gallons are to be 
known as No. 8. You are asked to adopt this nomenclature, 
which is in accord with practice among eastern canners, so 
that designation of sizes may be uniform, and you are 
requested to ask other canners not members of the league 
to do the same.’’ 


The thirteenth report on food products for the year endi 
July 31, 1908, by John Phillips Street, director of Connects 
eut Agricultural Experiment Station, to Governor Woodragt 
has been received. All the samples for analysis were col. 
lected and examined before January 1, 1908, the time whe 
the new Connecticut food and drug law went into effect 
Under this law nearly all of the ‘‘compounds’’ woyjg be 
incorrectly labeled. The requirements of the new law 
much more definite and exacting regarding the labeling of 
‘*eompounds.’’ 

The results of the analyses are summarized as follows: 


‘‘Fifty-seven jams, preserves, marmalades and apple byt. 
ters, 25 jellies, 1 jelly powder and 1 raspberry syrup wore 
bought and examined. Ten jams and preserves and 8 jelligg 
were sold as pure, while 47 jams and preserves and 17 jellies 
were labeled more or less clearly as ‘compounds,’ The 
single samples of raspberry syrup and jelly powder were 
labeled as ‘compounds.’ 

‘Of the 10 jams and preserves sold as pure, 4 were not 
found adulterated, while 6 were adulterated, 3 with glucose 
2 with glucose and artificial color, and 1 with artificial colo, 
and tin. The last-named sample, in a tin can, did not begr 
the name of the manufacturer on the label. The cover haq 
been attacked by the acids present, and the contents eop. 
tained 0.1512 grains of tin in solution. 


‘*Of the 8 samples of jelly sold as pure, none was found 
to be adulterated. 

‘*One sample of jam, labeled as a compound, gave no 
indication on the label of the artificial color which wag 
present. 

‘*An examination of jams and jellies was made by this 
station in 1898 and again in 1901. While the percentage of 
samples not found adulterated was about the same in the 
three years, the percentage of adulterated samples in 1908 
was very much less than in either 1898 or 1901. This was 
due to the labeling required by law of ‘compounds,’ whieh 
would otherwise be classed as adulterated. 

‘*Forty-seven jams and preserves were labeled ‘com- 
pounds.’ Of these 38 contained glucose, 26 apple stock, 
18 artificial color, 29 benzoic acid, 2 saccharin, 1 phosphorie 
acid, and 1 tartaric acid. Of the 17 jellies labeled ‘com. 
pound,’ 9 contained glucose, 13 apple stock, 11 benzoie 
acid, 7 artificial color, and 2 tartarie acid. These extraneous 
matters occurred, either single or in various combinations, 
with more or less of the fruit indicated. 

‘*A careful consideration of these 64 ‘compound’ jams 
and jellies shows, that while with very few exceptions the 
letter of the law has been obeyed in their labeling, its 
spirit has been in many cases almost completely 
ignored. It is true that in every case these samples bear 
somewhere on the jar or tumbler the information that they 
are not pure products; it would require, however, much 
mental dexterity in some cases to ascertain these facts, and 
the casual observer would not obtain the needed i) formation 
at all. In some cases the compound nature of th. prepara- 
tion was partially indicated on each of three different labels, 
placed on different parts of the containers; in a l: ge num- 
ber of samples the following was printed in small : tters on 
a narrow label, around the top of the container: ‘Prepared 
from fresh fruit, granulated sugar and enough corn syrup 
to prevent crystallization.’ Not only is such a label very 
indefinite, but it. is so placed as readily to escape observa- 
tion, and may easily be made undecipherable by dust or the 
escaping contents of the jar; or may be destroyed altogether. 
In other cases, particularly in jellies, ‘preserved with ben- 
zoic acid,’ was handstamped on the paper cover, and fre- 
quently so indistinctly as to require a lens to decipher it. 
To state on the principal label that a product is a pure prod- 
uct, and then, on a subordinate label in an inconspicuous 
place, to state the presence of certain impurities, certainly 
is not obeying the spirit of the law. In fully one-third of 
these compounds the hasty purchaser would be led to expect 
he was obtaining a pure product.’’ 
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STANTON & COMPANY 


MERCHANDISE BROKERS AND MANUFACTURERS’ AGENTS 
Canned Goods, Dried Fruit and Specialties 
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E. H. Temple, of the American Can Company, after leaving 
Louisville, came to Chicago to join Mrs. ‘Temple, and then with 
her went on to New York. 

William Moore, of the Illinois Canning Company, Hoopeston, 
Ill., went to New York after the Louisville convention, mak- 
ing his headquarters with the J. K. Armsby Company. 

Jt A. Murphy has opened a brokerage office at 225 South 
Santa Fe avenue, Wichita, Kan. Mr. Murphy is both experi- 
enced and energetic and will undoubtedly make good in the 
fullest sense of the term in the Wichita market. 


Mr. Quinlan, former manager of the J. B. Inderrieden Com- 
pany ’s Omaha branch, has been succeeded by WwW. E. Turney, 
formerly with Franklin MacVeagh & Co., Chicago. Mr. 
Quinlan is now with the wholesale grocery firm of Foley Bros. 
& Kelley. 

Pp, A. Bonvallet, the well known asparagus canner of Wichert, 
Ill, was in Chicago Tuesday and found time to pay THE Can- 
neg a call. The Bonvallets are among the limited number of 
successful packers of asparagus outside of California and pack 
a quality of ‘‘grass’’ which is pronounced of the very finest. 
The business was started by the elder Vonvallet years ago 
and has since grown steadily, as the quality of the goods has 
won for the Vonvallet pack a constantly increasing demand. 

Charles Corby, of the Corby Commission Company, of New 
York, who has been spending several days in Chicago, re- 
turned home Tuesday on the Twentieth Century Limited. Mr. 
Corby came up to Chicago, after the adjournment of the can- 
ners’ convention at Louisville, for the purpose of seeing and 
visiting among his many friends here. Chicago is Mr. Corby’s 
old home and it gives both him and ‘‘the boys on the street’’ 
much pleasure to chat about oid times in the Chicago market, 
where Mr. Corby a decade ago was the same prominent and 
popular figure that he is in New York today. 

Fred H. Knapp, of the Fred H. Knapp Company, manufac- 
turers of can labeling and boxing machines, has been in Chi- 
eago this week, coming up from Louisville, where the Knapp 
company had an extensive and interesting exhibit. Mr. Knapp 
has opened an office at No. 5 Wabash avenue, where his repre- 
sentatives will be pleased to see their friends when in Chi- 
eago. Mr. Knapp, since acquiring control of the Hammond 
labeling machine, has been dividing his time between this 
city and Westerminster, Md., where the Atlantic Machine 
Works, manufacturers of the Hammond labeler, are located. 

Raynor Hubbell has joined in the ranks of Chicago canned 
goods brokers. Mr. Hubbell intends very shortly to open a 
brokerage office at No. 37 River street. He has had practical 
experience in canning factories, has sold canning machinery 
and packers’ cans, having been connected with both the Con- 
tinental and Wheeling can companies, traveling out of Balti- 
more for the former. The wide experience possessed by Mr. 
Hubbell and his practical knowledge of the canned goods 
business, combined with his hustling qualities, will secure him 
a prominent place among the local brokerage fraternity. 

C. H. Bentley, of the California Fruit Canners’ Association, 
is being mentioned as a possible Secretary of the Interior in 
President-elect Taft’s cabinet. Just what the possibilities are 
THE CANNER is not just now in position to say, but we earn- 





























Wooden TANK CARS for Pickles and Vinegar. Genera- 

tors and Tanks all sizes for Cider, Vinegar Pickles & Kraut 
Ask for Catalogue No. 11-C 

WENDNAGEL & COMPANY - - CHICAGO 

















Can 
Machinery 


ASK US FOR DETAILS OF OUR 
NEW AUTOMATIC LOCK-SEAM 
BODY FORMER No. 8A THAT WE 
ARE BRINGING OUT TO SELL AT 


$1,800 


ALSO ASK FOR DETAILS OF 
OUR NEW AUTOMATIC ROTARY 
HEADER No. 8B THAT WE ARE 
BRINGING OUT TO SELL AT 


$1,000 


THESE MACHINES DO NOT SU- 
PERSEDE OUR REGULAR LINE 
WHICH HAS A DAILY CAPACITY 
OF 70,000 CANS, THE NEW MA- 
CHINES HAVING A CAPACITY 
OF 45,000 TO 50,000 PER DAY. 


THEIR SIMPLICITY AND PRAC- 
TICABILITY WILL ASTONISH 
YOU. 


Utica Industrial Co. 


ROME, N. Y. 
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estly hope that the appointment will be given to Mr. Bentley, 
and we are sure that the country would be the gainer, for he 
is a man of the very highest ability, possessing experience and 
qualifications which peculiarly fit him for the high office of 
Secretary of the Interior. It is not understood that Mr. 
Bentley is actively seeking the appointment, but the great 
canning industry of the United States would unanimously in- 
dorse him, as also would the members of many other indus- 
tries acquainted with Mr. Bentley’s high character and ex- 
ceptional capacity. Naturally, he is best known to Califor- 
nians, but, having attended several of the canners’ national 
conventions, he may be said to possess quite an extensive ac- 
quaintance among food packers in all parts of the country, 
and none could meet him without being impressed with his per- 
sonality and ability. His selection would indeed be a wise one. 





EXPORTS OF DOMESTIC MERCHANDISE IN 1908. 


The following figures show quantities and values 
of domestic merchandise exported from the United 
States during the year 1908 as compared with ex- 
ports during the preceding year: 

Twelve months ending December 
1907 1908 sis 
Quantities Quantities 


Articles and 
lbs. lbs. 


Countries 
Salmon, canned— 
Exported to— 
United King ’m.13,793,515 $1,311,279 
British N. A.. 103,053 7,851 

West Indes and 

Bermuda 891,930 
Columbia 52,006 
Other So. Am.. 8,029,965 
Brit. E. Indes. 770,221 
Hongkong 150,546 
Japan 8,745 
Br. Australasia. 3,704,432 
British Africa. 586,692 
Other countries 3,864,866 


Values. Values. 


23,675,619 $2,292,225 
165,515 15,095 


61,019 
4,282 
136,305 


81,659 
4,881 
581,665 
62,592 
13,227 
699 
330,229 
55,643 
310,847 


610,648 
43,649 
1,659,995 
668,524 56,957 
119,328 11,224 
9,078 747 
6,273,076 639,861 
422,036 40,613 
2,969,504 252,761 





Total 36,616,972 $3,511,689 
Canned fish, other 
than salmon and 
shellfish 
Caviare 
Fruits 
Apples, dried. .31,641,823 $2,418,643 
Apricots, dried. 1,540,471 274,876 
Peaches, dried. 1,354,317 169,027 
Prunes 7,674,800 2,111,315 
Raisins 4,720,606 377,383 
Fruits prepared 
or preserved 
eanned 
Vegetables— 
Canned 
All others (in- 
eluding pick- 
les & sauces. 


$ 179,931 
12,511 


35,054,763 $2,570,921 
14,463,948 1,338,867 
1,296,095 100,062 
18,087,319 1,022,719 
7,084,178 450,386 


1,531,978 2,685,643 


599,398 690,150 


1,173,756 1,167,419 


FOOD PACKERS’ TRADE-MARES DECIDED To BE 
REGISTERABLE. 


The following trade-marks have been favorably act. 
ed upon by the patent office, Washington, D. C.” An 
person who believes he would be damaged by the reg- 
istration of a mark may oppose it. All inquiries shoylq 
be addressed to Joseph M. Bowyer, patent and trade. 
mark lawyer, 1110 F street, N. W., Washington, D, ¢ 

Serial No. 30,461. The word: Buster. Design: A boy’s 
head. Owner: Thlinket Packing Co., Portland, Ore. Ygeg ‘ 
on canned salmon. 

Serial No. 36,799. The word: Whippoorwill. Owner. 
Pure Food Canning Co., Le Roy, N. Y. Used on canneg 
fruits and vegetables, jams and mince-meat. 

Serial No. 37,129. The word: Trauda. Owner: Stroh. 
meyer & Arpe Company, New York, N. Y. Used on olive 
oil, cottonseed oil, preserved figs, macaroni, spaghetti, im. 
ported sardines, olives, anchovies and hors doeuvre, 

Serial No. 37,225. The words: Le Dandy. Owner: Same 
as No. 37,129. Used on macaroni, spaghetti, vermicelli, and 
imported sardines. 

Serial No. 38,369. 
A man’s portrait. 


The words: Epicure Brand. Design: 
Owner: Columbia River Packers’ Aggo. 
ciation, Astoria, Ore. Used on canned salmon. 

Serial No. 38,377. The words: Violet Brand. 
Some violets. Owner and use same as No. 38,369. 

Serial No. 38,378. The words: Fishermen’s Brand. De. 
sign: A fisherman. Owner and use same as No. 38,369, 


Design; 





FRUIT PRESERVATION. 

Consul Maxwell Blake, of Dunfermline, makes the 
following report on simple methods used in Great 
Britain to keep fruit fresh: “A correspondent in 
Stirlingshire writes me that he has recently conducted 
some successful experiments in reference to the pack- 
ing of fruit for transit, without the aid of refrigera- 
tion; his method being simply to pluck the fruit at 
height of sun, to avoid all adhering dampness, and im- 
mediately pack in prepared cases containing granulated 
sugar. Care must be taken that the sugar utilized for 
the purpose is also quite devoid of moisture, and the 
cases should be so constructed as to be as nearly as 
possible impervious to amospheric vapors. Both the 
sugar and the cases, as may be inferred, should be de- 
signed for and admit of constant reuse. My inform- 
ant promises that successful results will follow the 
adoption of this method, although his experiments 
have been on such a small scale that he is unable to 
supply me with the fuller details of relative cost and 
exact structure of case.” 


TEXAS CANNERY BURNS. 

The Tyler, Tex., canning factory was partly de- 
stroyed by fire a short time ago. A considerable 
quantity of canned fruits were burned in the blaze. 
The loss is reported partly covered by insurance. 














©. E. McoMEANS, 
Am. Soc. M. E. 


HcHleans & Tripp 


ENGINEERS 


CHAS. A. TRIPP, 
Am. inser. €. £. 








MECHANICAL ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence of Construction of 
CANNING PLANTS 


Special Conveyors and Handling Systems, 
607 State Life Bldg. INDIANAPOLIS 











F. H. LANGSENKAMP 


COPPERSMITH ESTABLISHED 1868 


Manufacturers of Jacket Kettles, Coils, and all 
kinds of Copper and Brass Work for Canners’ 
use. Agitators for Jacket Kettles. Brass 
Faucets for bottling Catsup. 


130-138 East Georgia Street 


INDIANAPOLIS INDIANA 

































Brokers’ Market Opinions 


from the Weekly Canned Goods Circulars Issued 
—_— by Prominent Commission Firms 


















Strasbaugh, Silver & Co., Aberdeen, Md. 
Numerous inquiries from general points have had 

the effect of strengthening packers’ ideas, and offer- 

of goods graded as Full Standards, have been 


aad quickly on the basis of 67% cents. Many 
packers have reduced their holdings to within several 


cars and seem confident that 2/2 to 5 cents per dozen 
advance will be realized for the remainder before the 
season progresses much farther. We will ask that 
you will let us have your orders promptly that we may 
give them our best attention. 2s Tomatoes Standard 
quality are hard to locate under 50 cents. Gallon 
tomatoes are held firm, ranging from $1.75 to $2.00. 


J. M. Paver Co., Chicago. 

No special features occurred in the market. A bet- 
ter demand exists for corn, No. 10 apples and cheap 
peas, peas around 65c to 70c per dozen. 

Tomatoes—The market has had an easy tendency, 
but it becomes more strongly noticeable that the central 
Western packs of tomatoes that are offered below 75c 
f. o. b. factory are not what one could call a good 
standard article. Tomatoes at present price look like 
a good purchase. 

Some little inquiry has already arisen on futures, or 
1909 packing, but none of our packers have as yet 
shown a willingness to figure on futures. A feeling is 
apparent that the price should be 8oc factory, and such 
a figure is not at all tempting to the jobbers. 

Corn—Trading in spot corn has been particularly 
gratifying. Transactions have been many and heavy. 
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A movement has started, a movement which occurring 
so early in the year, should make an active and interest- 
ing market for the next six months. With an ordinary 
demand and with consumptive power on a normal 
basis, all of the spot corn today should be consumed 
between now and packing season, which you must re- 
member is not until September, 1909. We have two or 
three lots of lowa, Ohio and Wisconsin corn. 

Peas—The demand for spot peas continues, and as 
we stated in our last circular, January trading in spot 
or 1908 peas was above the average. Stocks in job- 
bers’ hands are apparently low. 

Future Peas—-While one could not call the market 
on future peas active, still there is a daily booking of 
business, and it looks now as if the pea packers, as a 
whole, will have a much larger percentage of their 
prospective packs sold for future delivery in 1909 as 
compared with 1908. 




















E. C. Shriner & Co., Baltimore, Md. 

Tomatoes—Nothing special to report on this article. 
The market remains at 67%c to 7oc for standard 
tomatoes, and any effort to shade 67'%c brings forth 
only goods of off standard quality. We can offer at 
67%c several lots of good Standards, suitable for 
buyers’ labels, or under packers’ labels, if desired, 
f. o. b. factory, with Baltimore rate of freight. 












Thomas J. Meehan & Co., Baltimore, Md. 

Nothing of special interest transpired in the tomato 
market here during the past week and the quotations 
are practically unchanged. The general consensus of 
opinion is that the market will react towards higher 
prices based upon the steady buying in this market 
from all sections of the country. At present the antici- 
pated improvement is not in sight. 


































MACHINISTS’, ENGINE AND BOILER 

STEAM FITTERS’, ° TRIMMINGS, STEAM 
PLUMBERS’, FACTORY, 0 AND HAND PUMPS, 
FOUNDRY, MINE AND a I f —_ WROUGHT PIPE, 

WILL SUPPLIES. VALVES AND FITTINGS 

PACKING, TOOLS, SUPPLIES FOR 

beLtinG, HOSE, FL ouisville, Kg. — water, cas ano 
WOOD PULLEYS, ETC. STEAM. 


Office and Salesrooms, 427 West Main Street 
Warehouses, 111-113-119 North Fifth Street 


Branch House, EVANSVILLE, IND. 








WE SOLICIT YOUR INQUIRIES SEND FOR OUR LATEST CATALOGUE 




















2000 Cases 
Red Raspberries 


No. 8 Enameled Tins. In Water. Excel- 
lent stock. Finest Fruit in the world. 


Ask for Quotations 


| THE PUYALLUP & SUMNER FRUIT GROWERS’ 


ASSOCIATION 














L PUYALLUP, WASHINGTON 
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GEORGE LAUTERBACK, Manager 
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Canned Goods Notes se we 








Frank Rouse is planning to establish a canning factory at 
Augusta, Ga. 

Bewley Bros. are arranging to enlarge their canning factory 
at Lockport, N. Y. 

A canning factory is being installed at Cameron, Tex. It 
will pack tomatoes. 

A. B. Stevens is planning to erect a canning factory this 
spring at Stuttgart, Ark. 

We hear that a canning factory is to 
spring at New Bargersville. 

A new canning factory, to be operated this year, is under 
consideration at Mill Shoals, Il. 

There is talk of a canning factory at West Point, says a 
report from Lincoln, Neb. It is proposed to form a company 
with $25,000 capital. 

The Bussell cannery at North Yakima, Wash., plans to in- 
crease the capacity of its plant this year. This concern is an 
extensive packer of both fruit and vegetables. 

The stockholders of the Sauquoit (N. Y.) Canning Company 
have elected H. R. Johnson, president; C. K. Garlick, vice presi- 
dent; A. R. Hatfield, treasurer and manager. 

The canning factory at Cedar Hill, Tenn., formerly operated 
by George T. Parrish, has been leased by B. F. Allnut, and will 
be operated by him this year on tomatoes. 

It is reported that the Jewish settlement which will be estab- 
lished four miles west of Millville by the Baron-Hirsch Society 
of Philadelphia will establish a canning factory. 

It is understood that the Burt Olney Canning Company will 
erect a plant at Medina, N. Y., which will be a large and 
modern factory, for handling fruits and vegetables. 

The English Canning & Milling Company, Carroll county, 
Kentucky, has been incorporated by J. E. Green, W. R. Jones, 
J. M. Gilbert and M. L. Hartman, with $10,000 capital. 

The Marion (Ohio) Preserving Company was placed in the 
hands of a receiver a short time since on application of the 
Root Glass Company. Fred L. Carhart was appointed re- 
ceiver. 

Several leading citizens of Memphis, Ind., have decided to 
build a tomato canning factory to take care of some 300 to 
400 acres of tomatoes. A meeting of officers will be held some 
time in March. 

A canning company with $10,000 capital stock has been 
organized at Sharon, Tenn., under the name of the Sharon Can- 
ning Company. Work on the building has started. Tomatoes 
will be the principal pack. 

The Michigan Refining and Preserving Company, at Menomi- 
nee, will have almost two acres of ground under glass this sea- 
son. All the cabbage, cauliflower and tomato plants needed 
for the acreage of the company will be raised in hot beds. 

The Neptune Packing Company has been formed at Portland, 
Me., for the purpose of carrying on a general canning busi- 
ness. The capital stock is $100,000. The officers are: Clarence 
E. Eaton, of Portland, president; T. L. C. Croteau, treasurer. 

A dispatch from Peru, Ind., says: ‘‘The Peru Canning 


be established this 


Company is arranging to engage more extensively in busing 
this year than ever before. Field agents have orders to con. 
tract for 1,500 acres of sweet corn, 800 acres of peas and gy 
acres of tomatoes. This is double the acreage for last Year,”! 

At the recent meeting of the directors of the De Pere (Wig 
Canning and Preserving Company officers for the ensuing yey 
were elected. The newly elected officers are: President Dr 
J. P. Lenfestey; vice president, John Hermes; secretary RR 
Risdon, and treasurer, J. Falck. a os 

A recent report from Fairmount, Ind.: said: ‘*‘ With almost 
600 acres of tomatoes contracted in the Fairmount field, anj 
more than 200 acres at other points which are to be Shipped 
here, the prospects for a successful season at the local plant 
of the Snider Preserve Company are very bright with anything 
like a normal crop.’’ s 

It has been announced that the Yukon Canning and Pag. 
ing Company, a Seattle fish concern, has purchased the inte. 
ests of Capt. James Robinson at Hawks Inlet, and that ep. 
tracts have been made for the erection of a modern cannery 
at that point. It is the intention to start work as soon ag th 
weather becomes sufficiently settled to permit of pile driving 

A report from Port Clinton, Ohio, says: ‘‘The Port Clinty 
factory of the Gypsum Canning Company, located here, iy 
now manufacturing its own cans. They are at present making 
a three-pound sanitary can. These are all hand soldered, | 
is expected that it will take about five months’ work to tun 
out cans enough for the season’s supply, which is estimate 
to be about 1,400,000 cans.’’ 

A dispatch from Fort Morgan, Colo., said: ‘‘ Through the 
efforts of citizens a contract for a canning factory has bea 
signed with W. E. Green, of Brighton, Colo. It will not bea 
large one, but will handle tomatoes, peas, beans and asparagus, 
The important feature of this new industry is the growing ani 
eanning of asparagus, which has been grown here on trial and 
found to be of excellent quality.’’ 

A report from Baltimore states that Judge Duncan, of the 
circuit court at Tawson, on application signed an order a few 
days ago appointing a receiver for the canning and packing 
business conducted by John Heiner and Ernest Vogel, unles 
cause to the contrary be shown by February 16. The petition 
was made by Mr. Heiner, and the bill alleges that irrecongil- 
able differences have risen between the partners. 

W. D. Newlin, manager of the eanning factory at Fowle, 
Colo., which burned last summer, has completed arrangements 
to erect a larger and more modern factory. He will have the 
latest machinery, and, besides tomatoes, will be enabled to 
can many other kinds of vegetables and fruits, and also pork 
and beans. The factory will be erected upon the same site 
occupied by the one destroyed, and will be ready for opera 
tion in plenty of time to handle this year’s crop. 





SECOND-HAND MACHINERY. ‘s 

A CANNER Want Ad is the surest way of all to find 

a buyer for your used machinery. CANNER Want Ads 
are read by all machinery users. 














Ss. M. 





MICHIGAN BEANS FOR CANNERS 


Choice Hand Picked Navy or Second Grades. 
Also Growers of Tomato, Pea, Corn and Superior Garden Seeds. 


ISBELL & COMPANY, Jackson, 


Hand Picked Red Kidney. 


Mich. 




















MARYLAND COLOR PRINTING Co. 


BALTIMORE,MD. 
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“PEERLESS'’ 
GREEN CORN HUSKER and SILKER 


It is 























E conomical Husked 
tectual Butted and 

me Silked 

R eliable with one 

L abor Saving operation. 


Is not injured 
by Bruising 
Bleeding or any 
other way 


E asy .o operate 


$ tron; 














LARGE NUMBER OF SATISFIED USERS 


On the Market Three Seasons. Has been operated in 
almost all corn sections 


LIST OF CANNERS WHO HAVE TRIED SAME AND FULL PARTICULARS SENT ON APPLICATION TO 


PEERLESS HUSKER CO., 70 Terrace, Buffalo, N. Y. 














WEST LORNE, ONT., Oct. 5, 1908 
PEERLESS HUSKER CO., Buffalo, N. Y. 


Gentlemen:—Your letter of the 28th Sept. to hand. The Huskers have done a good job for us this 
season. ‘They have given us good satisfaction. When we were working on some good corn I timed 
them myself, and each machine would turn out one bushel to a minute. I have nothing but praise for 
your machines, Mr. Sells. I remain Yours truly, 


WEST LORNE C. & E. CO. 
(Signed) J. A. Fuller. 
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Views of *“‘Canner” Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Idea, 
for Publication in this Department. . 








‘Standards Are Discussed by a Packer—Doesn’t Look for 
Results Expected by Some. 


Baltimore, Md., Feb. 6, 1909. 

EpitorR CANNER: I do not expect to see as much good 
result to the business generally from the adoption of standards 
as some people do. Having official standards will no doubt 
help the jobber and packer to settle their disputes more readily, 
but I don’t see where an ‘‘ official standard’’ will help the 
packer of same to get a cent more for his goods than if there 
were no ‘‘standard.’’ Nor will it keep the unscrupulous job- 
ber and retailer from handling goods that are not ‘‘stand- 
ards’’—but which, of course, he buys at a lower price—and 
palming them off on the unsuspecting consumer as being stand- 
ards. This is the point where the greatest trouble in the 
business lies. The question is, how to get rid of the competi- 
tion of poor goods masquerading as standards. I can’t see yet 
that adopting national official standards will do it, unless 
every packer is prepared to print on his labels that he guar- 
antees those particular goods to conform to the official stand- 
ard. Many will hesitate to do this, not because they are afraid 
of their goods, but because of the reason that as soon as they 
print their labels as above described they at once become 
amenable to the pure food law as to ‘‘misbranding,’’ in case 
some goods were rejected and arbitration decided them ‘‘ not 
up to grade,’’ for the packer would not only have his goods 
thrown on his hands, but would become criminally liable to the 
law. This is undoubtedly one of the burning questions of the 
hour in canned goods circles. Let us hope that some plan 
will be evolved that will protect the honest packer—that will 
help him get a profit on his good goods and that will cut out 
the unfair competition of ‘‘seconds’’ under guise of standards, 
which, as we all know, has been pulling down the price of 
standards to the level of seconds. BALTIMORE PACKER. 


Southwestern Canner Discusses the Broker—Says He Some- 
times Works for the Jobber While Getting His 
Pay from the Packer. 
Oklahoma City, Okla., Feb. 3, 1909. 

EpitorR CANNER: I read a very interesting article in THE 
CANNER of the 28th ult., over the nom de plume of ‘‘ Experi- 
ence.’’ I reread very carefully the paragraph in which ‘‘ Ex- 
perience’’ states he had been offered 70e for future tomatoes 
and 60c for future pumpkin delivered at buyer’s warehouse, 
which was equivalent to 65¢ for tomatoes and 55¢ for pumpkin 
at factory, less broker’s commission. 

Right here I want to repeat what I have frequently told 





———— 
brokers, viz., that too often the broker represents the jobber 
instead of the packer. I don’t wish to convey the impreggia 
that I want to eliminate the good services of the broker Lor 
that I am an enemy to him. I am his friend, and, I beliere 
have a number of good friends among them. But it not infre. 
quently happens that the broker works to the interest of t), 
jobber and draws his commission from the packer. He does’; 
seem to be interested in getting the highest price obtainable 
from the jobber, but centers his energy in getting the lowest 
price possible from the manufacturer. When he represents ty 
jobber he should look to him for his commission. 


In the case to which I refer the broker should not hay 
submitted the offer. He should not have considered the off 
a single minute. If he was at all familiar with the cost o 
packing goods he knew, or at least should have known, thy 
the prices offered were considerably below the actual cost of 
production. The packer who sells goods at the cost of pp. 
duction, no matter what the circumstances, is an enemy to th 
trade. What a grand (?) opportunity for ‘‘ Experience”? 4 
book a nice little order for futures! Of course the order wa 
promptly turned down, but some new, inexperienced factory 
novice may accept it, and then lay awake three nights in sy. 
cession patting himself on the back and congratulatnig hip. 
self on his wonderful (?) ability to secure orders and beg 
other fellows out of some business. 


The jobber tendering the offer through the broker was ver 
careful to specify quality. ‘‘Quality,’’ ye gods! think of jt! 
He wants quality in tomatoes for 65¢ and ‘‘quality”’ ip 
pumpkin for 55ce. You can’t pack a low grade of goods for 
that money, saying nothing about quality. One of the packers 
greatest troubles is the jobber’s persistence in buying o 
trying to buy ‘‘quality’’ at ‘‘slop’’ prices. It is a bad policy 
for a manufacturer to send out goods that are under standard 
in quality. He can’t afford to do it. A carload of sud 
goods will damage his reputation to an extent that cannot even 
be approximated. Pack none but good, honest goods. Give 
the quality and demand a price that will assure you a fair 
profit. When you have once established a reputation for such 
goods you can always find a market for them at reasonably 
profitable prices. 

The jobbers are much to blame for the low-grade, sloppy 
goods found on the retailers’ shelves. They are continually 
demanding lower prices. They want to buy for less than it 
costs to pack high-grade, standard goods. Occasionally w- 
scrupulous packers will accede to their demands and sell then 
goods at the prices they offer and adjust the transaction by 
packing goods corresponding to the price—a low price demanis 
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chine in operation at the Canners’ Convention to be held at Louisville, Ky., February 1-6, 1909. 
describing this machine in detail can be had for the asking —a postal card will bring it to you. 


THE HASTINCS INDUSTRIAL COMPANY 


Has It EVER Occurred 


to you that the saving in labor, the doing away 
with noises, the inconvenience of handling retorts 
is a thing of the past? The new automatic Cook- 
er and Sterilizing machine offers you all of this 
saving, as with this machine you are supplying 
the missing link in your canning factory. 

The missing link takes the cans di- 
rectly from the capper, sterilizes, cools and 
delivers them in your warehouse. Quality in the 
way of flavor and color is within your control, 
as the missing link gives you absolute control 
of time and temperature. 

We will have a section of the complete ma- 
A catalogue 


CHICAGO, ILL., U. S. A. 
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FIRE INSURANCE AT CANNERS’ EXCHANGE 


ADVISORY COMMITTEE 
LANSING B. WARNER, Attorney and Manager FRANK VAN CAMP Chairman CHAS, 8. CRARY, Treasurer 
ndianapolis, Ind. oopeston, Ill. 
5 Wabash Avenue GEORGE G. BAILEY WM. R. ROACH 
me, x. 


CHICAGO Hart, Mich. 
L. J. RBISSER, Onarga, Ill. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 


THE SUCCESSFUL MAN 


not only sees an opportunity, but takes advantage of it promptly. 

Canners’ Exchange saved Subscribers approximately 80 per cent of their 
earned premiums for the year 1908. 

Your opportunity for the 1908 saving has slipped away. Are you going 
to allow the 1909 saving or any portion of it to slip away also? 

Canners’ Exchange has assumed large proportions and your interests 
demand that you become subscribers. 

Do not lag behind. We have already demonstrated success. 








For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHIGAGO 




















ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 

Conveyor, a_ perfect 

spiral with continuous 

asi halts alah flight, no laps or rivets. 

CONVEYORS | oe Spiral Conveyors Furnished black steel 


Pan Conveyors 


Cable Conveyors or galvanized A 


a | if oF fat belt. ee with either link belt- 
ng or fia 
ELEVATORS Package Elev: 

Elevator Buckets of all kinds 


POWER Shetinne, F pu s and Beart 
TRANS- Machine Moulded Geane incaeet list of patterns 
MISSION in existence. 

MACHINERY nee for ge Drive using wire or 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 


Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interested in our line 
of machinery. 


Standard Liak-Belt Coaveyor. 


H. W. CALDWELL &» SON CO., Western Ave.. 17th-18th Sts., Chicago 


Eastern Sales and Eagineering Office—Fulton Building, 50 Charou Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 
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a low grade of goods. Don’t do it. Pack quality and hold 
for and demand the price. If you can’t make a little profit 
quit the business and start a skunk farm, or engage in some 
other fairly remunerative enterprise. 

The jobber makes the price to the retailer, but there his 
price-making function should cease. He should not be per- 
mitted to dictate prices to the packer, and cannot dictate prices 
if the packers would get together and establish something like 
an uniform seale. Such a plan is feasible and can be inau- 
gurated by making an united effort. How true the adage, 
‘*United we stand, divided we fall.’’ Again, ‘‘In union there 
is strength.’’ Let us stand together in this matter and make 
some effort to better our condition and add to it a little thrift, 
honor and dignity. 

Of course, all packers have a kindly feeling for the jobbers, 
but it has always been a mystery to me why the jobber per- 
sists in disputing, parleying and wrangling with the manufac- 
turer in an effort to beat him down to the lowest cent. There 
is no occasion, no reason, no demand for this. The consumer 
pays the price asked by the retailer, the retailer pays the price 
asked by the jobber, but right there the easy dealing stops 
and the jobber refuses to pay the price asked by the packer, 
although realizing at the same time that the packer’s price is 
reasonable; in fact, lower than that of any other manufac- 
tured commodity, cost of production considered. The packer’s 
profit on canned goods is lower than that of any other manu- 
facturing industry, considering the economy, energy and force 
put into it. 

Why is the jobber unwilling to pay the manufacturer a 
fair profit for good goods? The retailer is always ready to 
pay the jobber a profit, and the consumer is always willing to 
pay the retailer a profit. That is sound business. That’s 
good judgment. That’s mutual fellowship, logic and _ philos- 
ophy. That’s Americanism. That’s a policy that guarantees 
suecess under reasonably business-like management. But here 
comes the jobber and grasps the poor packer by the throat and 
hangs on with that bulldog tenacity in a desperate effort to 
force him a cent or two lower when his prices are already 10¢ 
to 25¢ too low. This is discouraging and some unscrupulous 
packers will proceed to pack a low grade of goods that they 
can sell at the price offered by the jobber. This also drives 
some small manufacturers to sell goods direct to the retailer, 

and may, in time, become a custom, unless the jobber changes 
his tactics and expresses a willingness to pay a fair price— 
a price commensurate with good, standard quality. The manu- 
facturers should establish their own prices and hold for them. 

The retailer is making a good profit on canned goods. The 
jobber is getting rich. Why shouldn’t the manufacturer be 
permitted to share in this profit? The manufacturer is the 
only one who is getting little or no profit out of canned goods. 
Only yesterday I was obliged to buy some pie peaches for 
home consumption, not having packed anything in this line 
last season, my home supply becoming exhausted. The grocer 
charged me 15e per can for the very goods I packed two years 
ago and sold to a jobber in-this city for 85¢e per dozen. The 
retailer was a new man and did not know me, so I mildly 
remonstrated against his high price and he came back at me by 
saying they were high-grade goods and could not be sold for 
less than 15e per can. The wholesale price of these goods is 
about the same now as it was two years ago, but when I come 
to buy them back I am compelled to pay $1.80 for goods that I 
sold for 85e. Who gets that immense profit? Answer: the 
jobber and retailer. Allowing the jobber 5c per dozen ex- 


pense for handling the goods and the retailer the same amount 
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the net profit between them is 70¢ on an 85e investment, 
over 82 per cent. Think of it! And yet the jobber objects 
to paying the manufacturer a profit of 10c per dozen, and jy 
this case possibly did not net us a profit of 8 per cent; The 
jobbers should encourage the packing of high-grade goods 
saying, ‘‘Give us quality and we’ll give you your price.’’ §ych 
a spirit displayed to the manufacturer would soon work 
wonderful improvement in the quality of canned goods, 

The great trouble is, the manufacturers are over-produej 
in many lines of goods. Take tomatoes, for instance. he 
country seems flooded with them and the market is demorg}. 
ized. Few packers are getting cost out of them. While [I 
have no doubt the price will advance within the next ty 
or three months, yet I don’t believe they will reach the high 
price anticipated by holders of this most excellent line. They 
tell us the supply is short. I don’t think such is the cage 
My inquiry among jobbers and retailers leads me to believe 
that they are well supplied with tomatoes. The supply js 
more than ample for the demand. My impression is that there 
will be quite a heavy carry-over. The same thing is true of 
many other lines of goods, such as corn, pumpkin, ete., and the 
packers should materially reduce their output this season. This 
is the one sure way to advance market prices. 

C. E. Derrer, 





MINNESOTA COMMISSIONER’S REPORT ON CATSUP3, 
ETC. 
—— 

The following is taken from the weekly bulletin is- 
sued by the Minnesota State Food and Dairy Com- 
missioner Andrew French, of St. Paul: 

821. Tomato Catsup. ‘‘Van Camp’s.’’? Van Camp Pack- 
ing Co., Indianapolis. J. E. Chadderdon, Hutchinson. []- 
legal. Contains 0.2 per cent benzoate of soda. 

819. Catsup. ‘‘West Shore.’’ Wm. Henning Co., Chicago, 
Noble-Lyon Co., Hinckley. Illegal. Contains 0.24 per cent 
benzoate of soda. 

818. Catsup. ‘‘Hoffman House.’’ J. Heller Co., Cin- 
cinnati. Malmgren & Boweliff, Lindstrom. legal. Contains 
0.28 per cent benzoate of soda. 

817. Tomato Catsup. ‘‘Eddy’s High Grade.’’ Eddy & 
Eddy, St. Louis. C. O. Malmquist, Rush City. Illegal. Con- 
tains 0.26 per cent benzoate of soda. 

815. Tomato Catsup. ‘‘Gopher.’’ Foley Bros. & Kelly, 
St. Paul. Frank Schlottmuller, Taylors Falls. Legal. 

814. Tomato Catsup. ‘‘Ft. Snelling.’’ Foley Bros. & 
Kelly, St. Paul. Frank Schlottmuller, Taylors Falls. Legal. 

813. Catsup. ‘‘Nakomis Pure.’’ Stone-Ordean-Wells Co., 
Duluth. Lindstrom Mereantile Co., Lindstrom. Legal. 

812. Catsup. ‘‘Wilton.’’ Pressing & Orr Co., Norwalk, 
Ohio. Lindstrom Mereantile Co., Lindstrom. Illegal. Con- 
tains an excess of benzoate of soda. 

809. Tomato Catsup. ‘‘Dell’s’’.. Minnesota Mercantile 
Co., Stillwater. Chicago Co-op. Co., Lindstrom. Legal. 

811. Tomato Catsup. ‘‘Sun.’’ Loudon Packing Co., Terre 
Haute, Ind. Proehl Bros., Parkers Prairie. Legal. 

822. Tomato Catsup. ‘‘Climax.’’ Loudon Packing Co., 
Terre Haute, Ind. Wm. Gleason, Wayzata. Legal. 





MACHINERY FOR SALE. 


If you have any used machinery for sale, a CANNER 
Want Ad will find a buyer for it. 











Packers of LAKESIDE and 


give satisfaction. 
to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
Both brands are put up exclusively by us, and are strictly guaranteed 


Factories at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 





EUREKA Brands of PEAS 
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Perfect Gas Service 


Using low grade gasoline or distillate, without waste, residuium, odor or smoke 











We equip your plant and demonstrate our 





claims before you pay us a cent. We make 
machinery for all size plants from one line 
upwards. 

The largest Canners and Can makers in 
the world are using our machine success- 
fully, and all will verify our claims. Write 
to-day for our trial proposition. You are 
losing money every day you are without our 
machine. 














4noQo AMmsor m=xza 4p 


MUSKEGON, MICHIGAN Standard Automatic—Made in four sizes. Capacities for 


operating 5to8 lines. Canning Machinery. 
































FOR y ew ~~ am 
Righting Machine 
Packer’s Cans The First by Only snl and Adjustable 


Machine of its Kind Offered to the Public 
ECAUSE of its simplicity, originality and effi- 


B ciency, it is nature that there should be attempts 

to imitate it. For the same reason it should be 
remembered that the patents covering the machine are 
largely fundamental. 

e wish to caution all prospective purchasers of 
this class of machinery, offered by others, that we shall 
e ‘ use every means to protect the rights attaching to our 
4s CI & B ht’ devices and we would suggest that it may be well to 

ean rig secure more than a verbal protection from any possible 

losses that may arise through any actions that may be 
brought in protection of our property. 

Our machine is now well known and tried. It has 

P L AT E S been in actual use for two years. It has given general 

satisfaction and the reasonable price at which it is sold 


enables it to pay for itself in one season. 




















Send for booklet of user's comments and 
for any additional information apply to 


Pope Tin Plate Co. 
i caciends > .:ialiaiiabaidabl Burden & Blakeslee 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY CAZENOVIA, N F Y. 
































52 THE CANNER AND DRIED FRUIT PACKER. 


THE TEMPERATURES TO BE ATTAINED IN PRESERV- 
ING FRUIT AND VEGETABLES TO EFFECT 
THEIR STERILIZATION. 

It has been demonstrated, in various instances, that 
the deterioration of preserves is to be ascribed to the 
activity of certain bacteria, the spores of which, in 
spite of the high temperature employed in sterilization, 
retain their vital activity. 

To the existence of these minute organisms in pre- 
serves among others, in addition to Aderhold,’ Duck- 
vall, Belser,? Hazelhoff and Bredemann * have devoted 
their attention. 

O. Blau,* in his work on “The Temperature Max- 
ima, in spore fermentation and spore formation,” di- 
rects attention to the great power of resistance pos- 
sessed by certain spores. The maximal killing period 
for spores, at 100 deg. C., is as follows: 
For Bacillus subtilis between 175 and 
For Bacillus robustus between 450 and 480 minutes 
For Bacillus calidus between 450and 480 minutes 


For Bacillus between 1,140 and 1,200 minutes 
For Bacillus between 1,140 and 1,200 minutes 


That such temperatures, for protracted periods, can- 
not be employed in practice in preserving, is doubt- 
less understood; in manufacturing processes, there- 
fore, we have been compelled to employ higher tem- 
peratures for a shorter period. Copious tabulated ma- 
terial, in regard to the height and duration of the or- 
dinarily used temperatures, in the preservation of the 
various food subtsances and delicacies, is, for instance, 
compiled from practical experience in the “Kalender 
fiir die Konserven * Temperatures to 


180 minutes 


Industrie.”® 
which experience in the industry has given the prefer- 
ence, are, for vegetables, 112 deg., 117 deg., and 121 
deg. C. 

Although, therefore, we work with such high tem- 
peratures, and we must consider that they must be 
maintained from 10 to 15 minutes, of exterior influ- 
ence. 

In explanation of this phenomenon, there are just 
two possibilities available; either there must be bac- 
teria, the spores of which are capable of resisting these 
high temperatures or the temperature, at some points 
in the contents of the preserving vessel cannot have 
reached the height indicated by the manometer, or by 
the maximum recording thermometer installed in the 
autoclave. Both contingencies have proved to be pos- 
sible. We recognize today bacteria, the spores of 
which, under some circumstances, are only killed at 
a temperature of 137 deg. C.—certain sedimentary 
bacteria, for instance, have great resistance powers— 
and it is also known that the temperature in the in- 
terior of the vessel, under certain conditions, does not 
attain the temperature in the autoclave. 


Experiments in this direction have been variously 
undertaken during the past year, among others py 
von Belser,® Huber,". and Kriger, in collaboration 
with Siedemann and Zilka.* Hereby interesting ang 
in part quite astonishing results were arrived at. 

The local experimental station for fruit and vege. 
table utilization, recently undertook experiments jp 
this direction, in the course of which noticeable, qj. 
though not conclusive, observations were reached, 

The tests covered the determination of temperatures 
firstly in tin cans, and secondly in vessels of glass, 
earthenware and stoneware, such as are employed a 
the household for preserving purposes. Unfortunate. 
ly, on account of the advanced season, it was found 
impossible to subject all the systems or styles of pre. 
serving utensils, such as were at the command of the 
station, to similar tests. The experiments are there. 
fore to be continued. 

A. Tests of Temperature in Preserving Tins During th. 
Customary Sterilization in Autoclaves. 

The maximum thermometers used for measuring 
temperatures were made especially strong for us by 
the firm of Fuess, at Steglitz, of a total length of g5 
cm., the scale extended from 70 deg. to 125 deg., or 
130 deg. C. A checking test with the normal ther- 
mometer of the station showed no material deviation, 
The autoclave used by us was of the pattern com- 
monly employed in the industry, it was not built in, 

I. Preliminary test, to compare the temperature 
registered by the manometer with the temperature 
attained in the autoclave. 

OPERATION A. 

The autoclave having been filled one-fourth full of 
water—several maximal thermometers were attached 
at three points, ‘near the bottom, in the center, anda 
harml’s breadth from the lid. The lid was then tightly 
screwed down and at first, with the valve open, slowly 
heated, really to ascertain whether this could produce 
the important differences that vielded the results in- 
dicated by the Huber tests.1 The valve remained 
open only about 2 minufes. According to the reading 
of the manometer the temperature in 5 minutes rose 
to 105 deg. C., was kept at this point for 5 minutes and 
then slowly receded to 100 deg. C. 


* From the Annual Report of the Royal Gardening Institute in 
Dahiein, Editor. 

. Centralblatt fiir Bakteriologie, etc., II part, Vol. V, page 17. 

2. Archiv fiir Hygiene, Vol. LIV, pp. 107 to 148. 

3. (lice aca Jahbrbiicher, Vol. XXXV_ (1906), Part 


413. 
. Centraiblatt fiir Bakteriologie, etc., Part II, Vol. XV, p. 97. 


. Vol. 1907, p. 67 and following pages. 

3. In the place cited. 
7. Konserven Zeitung, 1906, Nos. 18 and 19. 
s. Konserven Zeitung, 1906, Nos. 40 and 41. 














them. 


cans to every customer without exception. 
interests by writing us before placing your order elsewhere. 


FACTORY, TROUTVILLE, VA. 








PERFECT PACKERS’ CANS 


The Old Dominion Can Co. made a great record last season for the quality of the cans it delivered to its patrons in this section of 
the country. We furnished our patrons with packages for fruits and vegetables as nearly perfect as it is possible to manufacture 
We are going to do equally as well in 1909, and already are making preparations to care for our increased business. We 
offer our patrons the important advantages of being able to ship promptly; on the shortest notice, and we will ship superior 
Ali we ask is a chance at your order for cans for 1909. 
We know that what we have to say to you will be imteresting. 


Conserve your own 


Old Dominion Can Company, Incorporated 


Shipping facilities in all directions unexcelled 
WE FURNISH SOLDER HEMMED CAPS. 
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THE CANNING INDUSTRY?- 


The H, & M. Thermometers for use on 
Process Kettles, Retorts, Corn Cookers, Pea 
Blanchers, Brine Tanks, etc., have been recog- 
nized as the standard ever since thermometers 
came into general use in canning factories. 


The H. & M. instruments have always 
been recognized as absolutely accurate and re- 
liable and every Canner knows he can depend ‘upon 
them. 


Having acquired this reputation the 
makers of the H. & M. instruments would hard- 
ly put anything on the market that would not give 
complete satisfaction. Therefore, this alone 
is guarantee that the H. & M. Regulators for 


RETORTS 

PROCESS KETTLES 

CORN COOKERS 

PEA BLANCHERS 

CONTINUOUS PROCESSING TANKS, ETC., 


are absolutely reliable. 


A further proof is that they are being 
used by such representative concerns as Burnham 
& Morrill Co., H. C. Baxter & Bro., Fort Stanwix 
Canning Co., Burt Olney Canning Co., Utica Can- 
ning Co., Van Camp Packing Co., Rossville Canning Co., 
Albert Landreth Co., Manitowoc Pea Packing Coc, 
Wausau Canning Co., and many other of the largest 
packers in the country. 


Thanking you for past favors, we are 
Yours very truly, 


THE HOHMANN & MAURER MFG.CO, 
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Manometer, 105° C. 

Temperature in the autoclave at the top, 87° C. 
Temperature in the autoclave in the center, 87.5° C. 
Temperature in the autoclave at the bottom, 104° C. 
1. In the place cited. 


OPERATION B. 

The autoclave was filled nearly full of water, other- 
wise the experiment was conducted the same as Oper- 
ation A. 

Manometer, 105° C. 

Temperature in the autoclave at the top, 83.5° C. 

Temperature in the autoclave in the center, 84° C. 

Temperature in the autoclave at the bottom, 104.5° C. 

OPERATION C. 

The autoclave was filled with water in the same 
manner and heated, but the valve was left open until 
steam escaped. 

Manometer, 107° C. 

Temperature in the autoclave at the top, 107° C. 

Temperature in the autoclave in the center, 107.5° C. 

Temperature in the autoclave at the bottom, 108° C. 

OPERATION D. 

The same as described in C, but heated to 121 deg. 
j 

Manometer, 121° C. 

Temperature in the autoclave at the top, 121.2° C. 

Temperature in the autcclave in the center, 121.2° C. 

Temperature in the autoclave at the bottom, 121.2° C. 

The first preliminary experiment consequently 
showed temperature variations of 21.5 deg. where the 
valve was closed early, whereas with the valve open 
notable differences did not occur. From this we may 
learn that the valve must remain open until the steam 
escapes. 

To this circumstance Kriiger seeks to attribute the 
differences obtained by Huber and writes (Kons. Zei- 
tung, 1906, No. 41): “As it appears to me, the only 
possible explanation of the occurrence of the Huber 
figures is to be sought in an error that is also, in all 
likelihood, perpetrated now and again in the preserv- 
ing industry by inexperienced cooks who do not, be- 
fore pressure is established, allow all the cold air to 
escape. In this case, the phenomenon occurs, that 
while the pressure exists in the autoclave, the tempera- 
ture, corresponding to the pressure, has not been at- 
tained, which is revealed in the subsequent spoiling 
of the inadequately sterilized preserves. When, how- 
ever, the autoclave is filled with water, there is no 
more air left in it, it has been expelled and these trou- 
bles consequently do not so easily occur.” 

Notable, moreover, is the fact that in our Operation 
B. (autoclave filled with water), the temperature at 
the top and in the center was lower than in Operation 


A, in which the autoclave was only one-fourth filled 
with water. 
I. Principal Experiment. 

Conducted with cabbage, carrots, asparagus, apple 
jam and peas, in half-kilogram and 1-kilogram cans 
The cabbage and carrots were fresh and were gy. 
jected to preliminary cooking, as is customary in the 
industry. The asparagus and apple jam were olde 
preserved goods. The peas (tight packed) wer 
steeped, yellow ones. Otherwise the packing was 
usual, with a small addition of water. Thermometers 
were fastened in the center of the tins.’ 

OPERATION A. 

Autoclave almost filled with water; valve open untij 
steam escaped. Heating in 5 minutes to 117 deg. C, 
kept at 117 deg. C. for 10 minutes, then allowed to re. 
cede slowly. 

Manometer, 117° C., 


¥-kilog. Cans. 1-kilog. Cans, 


101.1° 
104,4° 
98.3° 
94,1° 
103.4° 

2. At first, in these tests, yellow, soaked peas were used: later 
fresh, green ones. In the first case, therefore, the swelling pressure 
of the peas must be considered. 


OPERATION B. 
The. temperature was kept for 15 minutes at 117 
deg., otherwise the same as at A. 
Manometer, 117° C. 


Cabbage 
Carrots 
Asparagus 
Apple jam 


\,-kilog. Cans. 1-kilog. Cans, 
114,7° 
115.7° 
94.6" 
104.1° 
104.1° 


Cabbage 
Carrots 
Asparagus 
Apple jam 
Peas 
3. Giant asparagus. 
OPERATION C. 
The temperature of 117 deg. was maintained for 20 
minutes, otherwise the same 2s A. 
Manometer, 117° C. 
\%-kilog. Cans. 


1-kilog. Cans. 
114.5° r 


Cabbage 
Carrots 
Asparagus 
Apple jam 


As the results of this did not coincide with the pre- 


1. For fastening the thermometers in éehe tins. special clamps 
were made by the institute mechanic, that worked very well. In- 
asmuch as the thermometers could not be made shorter than 9 cm. 
(the thermometers used for comparative purposes, the so-called 
Thuringen thermometer, which worked well, was even a little 
longer) it was, of course, not possible, in the smaller cans, to 
locate the mercury in the central position. The temperatures given 
consequently refer to the center of the lower half, but in the case 
of asparagus tins and large packages, however, to the central point 
of the can. 











Some of the Canners who visited Louis- 
ville saw the value of my Cost Ledger 
and ordered one on the. spot. Let me show 


you that you need one, too. 








ALBERT T. BACON 


COST SYSTEMS FOR CANNERS 
29 Michigan Ave. CHICAGO 











HOGG & LYTLE 


Limited 
Growers of 


Peas and Beans 


Head Office 
TORONTO, CANADA 


Branches at 


PICTON, CANADA PORT HURON, MICH. 
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Now is the time when you need a 
KNAPP LABELER and BOXER. 


There is no way so sure and none so practical as the 
Knapp way of labeling and boxing cans. Our Hand 
Labeler and Boxer make it possible for the smaller packer 
to label and box cans in the best and cheapest way, and 
our Power Machine for the packer who needs great speed 
is the best ever. 

Write us early for leasing, exchange or sale proposition. 
Every Machine fully guaranteed. Yours faithfully, 


THE FRED H. KNAPP COMPANY, 


324 WASHINGTON BOULEVARD - st ‘ CHICAGO 
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Want Advertisements. 


Te Iaeure Insertion Under This Heading Copy for Want Advertisements Should be in Thies Offics 
Not Later Than Tuesday. 
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FOR SALE 
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EXPERIENCED HELP WANTED. 


WANTED—Experienced label salesman. Address The Calvert 
Lithographing Company, “The Model Shop,” Detroit, Mich. 





WANTED—Experienced fireman and engineer in milk can- 

nery, Northern Illinois; steady position to right man; mar- 
ried man, and one who is handy with tools and lathe. Ad- 
dress “Box 342,” care THE CANNER. 





FOR SALE—300 bushels hand picked Admiral Seed Peas ang 
200 bushels Alaskas of 1908 growth. Address ‘‘X. X.,’? care 
THE CANNER. 


FOR SALE—64 bushels Prince of Wales peas, fine, $5; 19 

to 20 bu. green Refugee beans (1,000 to 1), $2; 250 Ibs 
Boston Marrow squash, 10e per lb. Write for samples. Water. 
loo Preserving Company, Waterloo, N. Y. 








POSITIONS WANTED. 





WANTED—Position as processor and superintendent of can- 

ning factory. Years of experience in the canning of vege- 
tables and fruits. Best of references as to ability, character, 
etc. Address ‘‘Mo.,’’ care THE CANNER. 





WANTED—Position as superintendent-processor by a com- 

petent man; seven years’ experience in packing vegetables; 
good mechanic and manager; best of references. Address 
“*R. L,’’ eare THE CANNER. 


WANTED—Position as processor and superintendent of corn- 
eanning factory; have twenty years’ experience; under- 

stand all machinery operation and repair; best of reference; 

strictly temperate. Address ‘‘S. O.,’’? care THE CANNER. 








WANTED—A first-class manager and processor wants a first- 

class position. Years of experience in the packing of all 
kinds of fruits and vegetables, corn and peas a specialty. 
Willing to take an interest. Correspondence solicited. Ad- 
dress ‘‘Manager,’’ care THE CANNER. 





WANTED—Position by man competent to set up and operate 
all canning house machinery; a good foreman. Would 

like to engage for the full season. Address ‘‘G. F., 243,’’ 

eare THE CANNER. 

WANTED—Position as processor and superintendent of a corn 
eanning factory. Have had several years’ experience and 

will furnish good references as to my ability, ete. Address 

‘*M. P.,’’ care THE CANNER. 


WANTED—Position as processor, superintendent or machine 
man; all around factory experience; served as Hawkins cap- 


per expert; best recommendations. Address ‘‘C. Y.,’’ care 


THE CANNER. 





WANTED—A position by a processor, 35 years of age; 15 

years’ experience in the canning business. Thoroughly under- 
stands canning machinery and the canning of all fruits and 
vegetables. Competent to handle the entire business from or- 
ganizing the company to disposing of the ‘goods. Address 
“A,” care THE CANNER. 








BOOKS ON AGRICULTURE. 





WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated ; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CaNNER Publishing Co., 5 Wabash Ave., Chicago. 








MISCELLANEOUS. 


WANTED—Canned goods accounts, Baltimore and West, on 
brokerage. Spot and future goods. Reference, ‘‘ My Sales.’’ 
Address ‘‘G. G.,’’ care THE CANNER. 








WANTED—We wish to buy some good second-hand storage 
tanks for pickles. The Benton Harbor Pickle Company, 
Benton Harbor, Mich. 


FOR SALE—One hundred bushels Iowa grown Acme Evergreen 
seed corn. Address Waterloo Canning Corporation, Waterloo, 
Towa. 


FOR SALE—Two hundred pounds of Stone tomato seed. Ad. 
dress The Sardinia Canning Co., Sardinia, Ohio. 








FOR SALE—We have a surplus of Surprise, Advancer and 

Prince of Wales Seed Peas. Send for samples and prices 
immediately, stating your requirements. Will sell below market 
value. Address Merrell-Soule Co., Syracuse, N. Y. 





FOR SALE—249 bushels Leonard Seed Co.’s prime Northern 
grown Alaska Seed Peas, crop of 1908. Address Chas. G. 
Summers & Co., Inc., Baltimore, Md. 


FOR SALE—70 bu. 1908 Country Gentleman seed corn. Write 
Weir Canning Company, Toledo, Iowa. 


FOR SALE—Prime northern grown Alaska seed peas; 250 
bu. at one point and 100 bu. at another. Address ‘‘Seed 
Peas,’’ care THE CANNER. 











FOR SALE—200 bushels very choice Connecticut grown Stow- 
ell’s Evergreen seed corn, on the ear. Address Winters & 
Prophet Canning Co., Mt. Morris, N. Y. 





FOR SALE—275 bushels Prince of Wales pea seed. Address 
**S. R. 234,’’ care THE CANNER. 








WANTED—Boiled or Condensed Cider and Vinegar Stock. 


Shicago, TL 








IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 
sell at present quotations when you can store with WAxkEM 
& McLavcuHuin, Inc., Chicago, borrow money if needed, and 


hold goods for higher prices. Goods held in Chicago command 


a higher price on account of being on the 


spot. Warehouse 


frost-proof. Address Wakem & McLaughlin, Inc., 362 Lilineis 


St., Chicago. 
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FOR SALE—500 pounds new Stone tomato seed, extra fine, 

1908 crop; 500 pounds Greater Baltimore tomato seed, extra 
fine, 1908 crop. This seed is of fine coloz, clean, and as good 
as any in the market. Write for prices, which are reasonable. 
Address Williams & Sawyer, seedsmen, Glenwood, Iowa. 





FOR SALE—400 bu. Alaska peas, Wisconsin grown, $4.00 per 
pu. Address ‘‘B 177,’’ care THE CANNER. 





FOR SALE—600 bu. choice hand-picked Michigan grown 
Alaska seed peas, 1908 crop, at a very low price delivered 
your station; terms, 60 days, satisfactory credit. , Address 
up L. C.,’? care THE CANNER. 


FOR SALE—Choicest Stowell’s Evergreen Sweet Corn Seed 
of strongest vitality. Address Dobry Sweet Corn Seed Com- 
pany, St. Paul, Neb. 

FOR SALE—2,000 pounds pumpkin seed saved from choice 
specimens of Indiana pumpkins. Write The Van Camp 

Packing Company, Indianapolis, Ind. 














MACHINERY. 





FOR SALE—CHEAP—tThree pressure kettles, 40x62. Address 
“FP B.,’’ care THE CANNER. 





FOR SALE—One new 66”x16’ tubular boiler, 100 H. P., with 

front, grates, all trimmings, castings and smokestack 30” 
diam. by 60’ long, worth $900.00; will take $600.00 for quick 
sale, Also other bargains in second-hand boilers. Address Page 
Boiler Company, 14-18 Larrabee street, Chicago, Ill. 








FACTORIES. 





FOR SALE—or rent, fine equipped canning plant with M. & 

S. cooker, Hawkins capper, ete.; located in Pennsylvania on 
railroad siding within 100 miles of Baltimore. Raw material 
guaranteed; reasonable labor. Address Hugh Ross, Wood- 
bine, Pa. 





FOR SALE—or will lease with option to buy—Small cannery 

loeatel at Loveland, Colorado, center of largest Cuthbert red 
raspberry-growing district in the world; other fruits and vege- 
tables; splendid opportunity for man with ‘small capital. 
Address P. O. Box 302, Pueblo, Colo. 





FOR SALE OR TO LET—Canning plant; capacity, 20,000; 
new; good country. Address D. V. Herider, Slater, Mo. 





FOR SALE—Cheap. A canning factory equipped with ma- 

ehinery for canning corn and tomatoes; has been operated 
three seasons; located in good corn district in Southera Min- 
—_ For particulars address P. O. Box No. 17, Chatfield, 
Minn. 








FOR SALE—Three cars empty pulp barrels holding 47 to 50 
gallons, white oak, six-hoop, uncharred, 5% clear heading, 


16-gauge iron. Address ‘‘S. Wade,’’ care THE CANNER. 





FOR SALE—Tomato pulp; ninety-four barrels; in whiskey bar- 
rels, Address High Rock Canning Co., Chanceford, Pa. 








CODE BOOKS, ETC. 


IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
ordérs to each publisher. Order code books through Tux 
Canner, 5 Wabash Ave., Chicago. 





FOR SALE—‘‘ The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corm specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CaNNeEk Publishing Co., 5 Wabash Ave., Chicago. 





FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk ef the 
Americarm pack is made. Order through THs CaNNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 








ceding operation, the test was repeated. 
Manometer, 117° C. 
1-kilog. Cans. 
114.7° 
116.8° 
101.2° 
92.6° 
90.6° 
This result also revealed striking irregularities, the 
experiments were therefore interrupted at this point, 
for the purpose of again comparing the temperature in 
the autoclave with the manometer readings. At the 
same time, it was resolved to determine whether the 
volume of water in the autoclave could exercise any 
influence on the heating. 
II. Auxiliary Experiments. 
1st Operation. 
AUTOCLAVE WITHOUT WATER. 
The temperature raised gradually to 105° and kept there 
five minutes. Result, 104° C. 
2d Operation. 
Heating in the same manner to 117° C. Result, 112.5° C. 
This renewed notable deviation led to the packing of the 
autoclave in a thick straw jacket, to reduce the cooling off 
of the steam at the sides... The last experiment was then 
repeated. Result, 116° C. 
1. The jacket was retained in all subsequent experiments. 
“Ixonserven Zeitung,” No. 37, 1908. 
3d Operation. 
Heating as in 1, but to 121° C. Result, 119° C. 
4th Operation. 
Heating in the same manner, to 128° C. Result, 126° C. 
In further tests the autoclave was filled with water. 
(To be concluded.) 


\4,-kilog. Cans. 


Carrots 
Asparagus 
Apple jam 





BEAUTIFUL WORK. 

The calendar which the American Label Manufac- 
turing Co.’s Chicago representative, M. Zurndorf, 5 
Wabash Ave., is giving to friends and patrons of the 
company is one of the finest specimens of embossing 
and color work we have ever seen. It show a large 
shield, across the top of which in large letters of red 
and gold is the name of the company, and underneath 
a gold American eagle perched on a mound of bril- 
liantly colored fruit. At each of the four corners of 
the shield is a bunch of violets. All the many colors 
shown are lifelike and beautiful. 





To get a processor’s position, use a CANNER 
Want Ad. 

















SPECIAL MACHINERY SALE 


REBUILT BOILERS, ENGINES, SHAFTING, HANGERS, BELTING, ETC. at WRECKING PRICES. 


Be sore and get our low estimate on Lumber for building and crating purposes. Ready Roofing and Supplies of all kinds, Ask for Bargain catalog No. 832 


CHICAGO HOUSE WRECKING CO., 35th and Iren Streets, CHICAGO 
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EXPERIMENTS ON THE SPOILAGE OF TOMATO 
KETCHUP. 


Bureau of Chemistry, Bulletin No. 119. By A. W. Bitting, 
Inspector, Bureau of Chemistry. 


(Continued from last week.) 


EXPERIMENTS WITH PRESERVATIVES. 
Development. 

In developing, the mold forms a white felt-like mass, 
covering the medium on which it is growing; then as 
development proceeds, it changes to bluish-green, and 
finally to a darker, duller color. The change in color 
is accompanied by a change in structure, the surface 
becoming powdery in appearance, a slight current of 
air being sufficient to dislodge a cloud of fine dust. 
This fine dust is formed of small, spherical bodies, the 
spores or conidia (from the Greek meaning dust). 
These need no resting period, but are able to develop 
at once. When the conidia lodge on a moist substance 
they swell to a much greater size and then send out a 
tube from some part of their surface. The tube 
lengthens and septa form, dividing the tube into sec- 
tions, or cells. At the same time branches are sent 
out, which again form other branches. The original 
conidium sends out a second branch shortly after the 
first one, and usually from the opposite side, and may 
even send out a third one. The formation of the 
septa and the subbranching goes on in all, so that in a 
short time the branches mat together and form a felt- 
like cover. 

Reproduction. 

\fter a shorter or longer period of development, 
dependent on the conditions, branches are sent per- 
pendicularly from the substratum, and into ‘the air. 
These branches cease their growth in length, sending 
out branches near the tip, which take the same general 
direction as the original branch. Each of these sub- 
branches is called a sterigma (from the Greek word 
meaning support). In vigorous development the 
sterigmata may form secondary branches, the whole 
forming a tossel-like arrangement. The tip of a serig- 
ma enlarges, a septum forms around the enlarge- 
ment, cutting it off from the sterigma, and forming a 
conidium. The sterigma develops to the original 
length and another conidium is formed, the operation 
being repeated many times, thus forming a chain of 
spores. As the other sterigmata are also forming 
conidia in the same manner, a series of these chains is 
formed close together. After the cessation of conidial 
development, the filament below the sterigmata is dis- 
organized, setting free the conidia. The filament and 
head together are called the conidiophore (Greek, 


dust-bearer ). 

Penicillium forms spores sexually, but the cong. 
tions for their formation are unknown.  Brefeld oh. 
tained them by growing the mold on damp brea 
placed between two glass plates, and excluding the 
air. Lindner obtained carpospores on a wort gelatin 
culture in a petri dish, from which the air was ¢. 
cluded. The writer has tried various methods for ob. 
taining carpospores, but so far without success, Moig 
chambers were used with various media, excluding 
the air. The development of the mold is seemingly 
dependent on the amount of air in the chamber at the 
time of sealing. After the air is exhausted, the cop. 
diophores assume fantastic forms, developing only one 
or a few sterigmata, and on these one or few conidia 
In other cases the conidiophores are fascicled, in no 
cases, however, forming the conidia as luxuriantly as 
when air is supplied. The hyphz become clear, mych 
vacuolated, and develop more septa, and some of the 
cells become much enlarged. An enlarged cell wij! 
often contain two or three septa, thus forming cells 
that are not larger than disks. In cultures from which 
the air was excluded from the start, no development 
took place. In test-tube cultures sealed with paraffin 
after twenty-four hours, the mold developed on the 
surface of the gelatin, forming a felted white mass, 
but no conidia nor carpospores were formed. 

Growth in Ketchup. 

The form of Penicillium which was used in the ex- 
periments was isolated from ketchup in which it grew 
luxuriantly. When conidia are first formed on the 
ketchup, they are a delicate blue in color; they then 
become bluish green, then green, and finally olive. The 
development of the color of mold growing on ketchup 
is practically the same as when grown in wort, tomato 
bouillon, pea bouillon, or gelatin made with these solu- 
tions as a basis. In ketchup containing sodium ben- 
zoate, the blue color appearing first remains for a long 
time, and in old cultures the mold is a dull drab, not 
olive, as in normal development. 

In ordinary ketchup made without a preservative, 
the mold forms a heavy, wrinkled mycelium, showing 
a large development of conidia. In the bottles of 
ketchup, the mold pushes down into the ketchup, be- 
coming entirely submerged, a clear liquid covering the 
mold and separating it from the ketchup. This oc- 
curred in more than one hundred bottles. No second- 
ary mycelium formed on the surface of the liquid, a 
method of development which frequently occurs in 
ordinary media when a mass of mold is submerged. 

An exception to this was shown in ketchup which 
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had developed the mold in the laboratory. The bottles 
were then put in the refrigerator for two weeks. Dur- 
ing this time scarcely any development took place; but 
after they were again placed in the laboratory, the 
mycelium pushed down into the ketchup and a new, 
very thin mycelium developed on the surface. The 
filaments when seen under the microscope were 
swollen, had irregular outlines, and a comparatively 
smaller number of septa, and were filled with a coarsely 
ranular protoplasm. The ends were blunt and mis- 
shapen and the sterigmata were irregular, tending 
more toward a fasciculated arrangement, and forming 
fewer conidia. The filaments from the vinegar and 
acetic acid media had the same appearance as those 
developed on ketchup but had a smoother outline. 
Temperature Tests. 

The limits for the germination of Penicillium, as 
given by W. J. Sykes, are 2° to 43° C. (35° to 110° 
F.), and the most favorable temperature 22° to 26° C. 
(72° to 79° F.). This author states also that accord- 
ing to Pasteur the dry spores retained their vitality at 
108° C. (226° F.), but that they were soon killed when 
immersed in boiling water. Klocker quotes Pasteur as 
saying that the conidia are killed if exposed to a tem- 
perature if 127° to 132° C. for half an hour, but that 
they retain life at 119° to 121° C. 

A series of tests was made to determine the thermal 
death point of the moist and dry conidia of the Peni- 
cillium used in the experiments, a young, vigorous de- 
velopment on ketchup being used. The flasks were 
kept under observation for a month after the tests were 
made, as in many cases a development does not occur 
in the usual time. The high temperatures applied for 
longer periods of time were tried first, but both tem- 
perature and time were reduced as results from the 
series were obtained. Only the conditions obtaining in 
the final tests are given in the table. It was found 
that the Penicillium used did not have the high resist- 
ance supposed. 

The tests were made in small flat-bottomed 10-cc 
flasks, tomato bouillon being used for the tests on 
moist conidia. The bouillon was used so as to have the 
conidia in a nutritive medium after the test was made, 
without transferring. The time for those at 100° C. 
was estimated from the time of ebullition. At the end 
of the specified time, the flasks were cooled promptly 
under running water. As the flat bottoms gave com- 
paratively large surface, the heating and the cooling 
could be effected in a short time. For the tests below 
100° C. a vessel of water was heated to the desired 
temperature, and the flasks were immersed in it and 
shaken constantly. The dry conidia were placed in test 
tubes which were immersed in boiling water for the 
desired time and cooled under running water, after 
which 10 cc of sterilized tomato bouillon was added. 
After determining the death point in this manner and 
finding it to be much lower than had been supposed, 
it was decided to make the test again, but using 
ketchup as the medium. Ten grams of ketchup were 
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sterilized, then inoculated from a vigorous growth of 
mold, and tested with a set in which the tomato bouil- 
lon was used. For those below 100° C. the two flasks 
which were to receive the same temperature were held 
in the vessel of water at the same time, so that as 
nearly as possible the treatment would be identical. 
The following results were obtained: 

Thermal death point of moist and dry conidia of Penicillium. 

PENICILLIUM IN 10 CC OF TOMATO BOUILLON. 
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Period of observation and 
°C. Minutes. Days. developments. 
Bad ods 85 4 3 Dark strings from spores; 9 
days; no development. 
ee 80 1 
) ee 75 1 
eee 70 5 ps 
Deine, <2 65 5 3 Dark strings running from 
spores; 9 days; growth 
normal, spots on surface. 
Bors 60 5 3 Do 
Vawnws 55 5 3 Do rn 
PENICILLIUM IN 10 CC OF KETCHUP. 
| ee 100 3 éé 
Bi wie 100 2 
re 100 1 
Bias a 100 4 
Shee: 100 Instant 
Gi stac% 85 4 2 Colonies on sides; 8 days; 
surface covered, green. 
re 80 1 2 Do 
a scx 75 1 2 Do 
Wises 70 5 8 Colony on surface. 
90... iow!) 5 9 Do é 
Riis ate 60 5 3 Colgnies on sides; 8 days; 
surface covered, green. 
. Re 35 5 4 Do 
Mien es % 2 Ring around sides; 3 days; 





surface nearly covered. 
DRY CONIDIA. 
ae 100 10 4 Rough appearance, like that 
in ketchup. 
D 











ee 100 15 4 0 

ere 100 20 7 Slight growth. 

Bsii2 100 25 10 Growth barely perceptible. 

eer 100 30 10 Do 

_ eee 100 35 .- Conidia stained readily, 
showing they were dead. 

YEAST. 

Bi cise 55 5 2 Wrinkled film; liquid turbid. 

23 ais 60 5 2 Do 

Rules. 65 5 2 Thin, smooth film; liquid 
clear. 

Ri... 70 5 

Bilis 75 5 

Cure 100 Instant 





The moist heat was very effective in destroying the 
vitality of the conidia of Penicillium, the death point 
being 27° C. higher than the maximum temperature 
for germination as given by Sykes. The heating was 
more effective in destroying germs when applied to 
bouillon than to ketchup, no development taking place 
for any temperature above 65° C., even when applied 
for a short time. 
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In the ketchup the lower temperatures for the longer 
periods of time were more effective in checking the 
development, even though they did not destroy the 
vitality. In the ketchup, with the exception of Nos. 9 
and 10, the colonies started invariably along the sides 
of the flasks. The greater access of air to those on the 
sides would account for this. The conidia on the sides 
of flasks Nos. 9 and 10 must have been destroyed, as 
no development took place in either case except in the 
center of the surface. 

The dry conidia were destroyed at 100° C. when 
heated for thirty-five minutes; they did not reach a 
normal development in any case, even when heated for 
only ten minutes, many of the conidia being destroyed 
by this treatment. Where development failed to take 
place, the conidia were stained with a water solution 
of eosin, so as to be sure that the effect was death, and 
not an arrested development. 

The results of the tests do not agree with those ob- 
tained in factory practice, where the ketchup is cooked 
at 100° C. for at least forty minutes and sometimes for 
fifty or fifty-five minutes, depending on the consistency 
of the pulp. 


= 


(Concluded Next Week) 





OUR DEBT TO POSTERITY. 


President Van Hise sees in the dumping of Chicago 
sewage into the great drainage canal and its final dis- 
charge into the sea a waste of elements absolutely 
necessary to prosperous agricultural communities. He 
believes that America should follow the lead of several 
foreign countries in this. They order things different- 
ly over there. All the sewage is carefully taken care 
of and is carried back to the soil which produced the 
crops. In this way the land is kept rich. It cannot 
be too strongly emphasized that this generation is rob- 
bing the generations which will follow. The time will 
come when the farmers of the future will look back 
upon the farmers of to-day and curse them for the 
robbery they are to-day committing. We to-day are 
loud in our denunciation of the timber barons of a 
decade ago who stripped our forests wastefully, and 
one needs no great gift of prophecy to foresee the 
time when our children will be cursing us for the sins 
we are committing to-day. The Bible is scientifically 
right in saying that the “sins of the fathers shall be 
visited upon the children even unto the third and the 
fourth generation.” During the years to come we 
shall do all in our power to show our readers how to 
conserve the richness of their soils. We of to-day 
must build for the future. It will avail us little to de- 
nude our nation of its trees and its soil of its fertility 
in order to leave our children money in the bank. Let 
us rather leave them land rich in fertility so that they 
can earn their own money. Only in this way will we 
earn their blessing. If we continue as we are going 
we shall earn and shall receive only their curses. 


PRESERVATION OF THE FORESTS IS A NEW 
PATRIOTISM. 

There is a great movement under way throughoy 
the United States today. It is the marshaling of pub. 
lic sentiment for the preservation of the forests, \, 
used to think that the great American forests we, 
inexhaustible. And they were, for the generation 
in which our grandfathers lived. People of that dy 
had all the wood they wanted to burn. But sing 
their time we have been doing so many things wig, 
wood, besides using it for fuel, that forests of tre 
have fallen before the woodman’s ax where one tre 
fell before. There are a dozen commercial purpose 
for wood which have developed today. It is used jy 
the making of pails and of dishes. And absolutely 
acres of trees are fed each day into the Printing 
presses that turn out the great newspapers. 

We are now using as much wood in a single year 
as grows in three, and there is only twenty yeary ° 
supply of virgin growth in sight. 

It is this situation that calls for the application oj 
the science of forestry. The national governmen 
through the Department of Agriculture at Washing. 
ton, as well as eleven states each employing a trained 
forester, is actively engaged in it. The United State 
government has, for the last ten years, been busy 
acquiring forest lands, until now it holds 165,000,000 
acres, which it is carefully guarding and cultivating, 
Nurseries have been established for the propagation 
of stock for free distribution, and the newest feature 
is the creation of a patrol of one hundred men tp 
guard against forest fires along the Adirondack rajl- 
roads. : 

These are some 
meet a national crisis. 


of the government measures to 
But there is more for public. 
spirited citizens to do. Everybody who has waste 
land ought to be planting it to trees. It is sucha 
simple thing to gather seed from the trees on your 
own place and drop them into the ground! But you 
who do this will also serve your country as truly as 
those who answer its bugle-call to battle-—The De- 
lineator. 





CAUSES OF FOREST FIRES. 


The forest fires in New York this year burned over 
an area of about 260 miles and the direct damage they 
did was about $2,000 a square mile. It is interesting 
to find how large a part of these fires were set by 
hunters and campers. According to the report of 
the forest commission there were 700 fires. Evidently 
the origin of a large part is unknown, but of 272 ac- 
counted for, 103 were caused by hunters and 72 by 
campers. Smokers are credited with 34, fishermen 
with 18, berry pickers with 12, and it is said that 48 
were incendiary. All this is one result of the great 
invasion of the woods by people who do not know 
how to use them. If it continues it will be necessary 
to forbid people to camp in the forests until they have 
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Ne. 116 DATING MACHINE ; 
oo Can Cevers and Studhele Caps Dating for Canners 


That is just what we want to convince you of, our new No. 
446 Dating Machine, for marking round, square or irregular 
shape covers. “‘It’s a little wonder.’’ That’s what they al 
say. You ought toown one. It will please you. 

Any desired combination of dates, serial numbers, years 
and other private marks obta‘ned so that a packer may identify 
his own uct at any future time. 

It’s the best machine on the market and full satisfaction 
guaranteed. Investigate. 

We'll send you a sample cover if you want it, a request will 
bring it, with full particulars. 


Tin Can Covers Identified. 


Our new dating machine for 
marking, identifying, registering 
private or secret marks that in- 
sure against future contingencies. 
Easily t Aled easily A atod 


The New Seam Sani- 
tary Can 


No holes, no caps; the 


entire n. 

Sealed ithout Heat, 
Solder or Objectionable 
Fluxes. We furnish com- 
plete outfits for making 
these cans. 





re r Shapes. 
rite for our Catalog 
and prices. 

Packers, Brokers, 
Jobbers and Retailers 
should recommend goods 
packed only in this pack- 
age. 

We manufacture all kinds of machinery. 
European Agency, G. Guelpa di L., Corso del 
Valentino 13, Torino, Italy. 

South American Agency, La Cromo Hoja lateri 

Argentina, Buenos Aires, Argentine. 


CHINE CO., mt. vEANON, N.Y. 
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LOOK 


Before You Leap. Write Us Before You Buy Your 


BOXES 


LOCK CORNER OR SHOOKS 


We are centrally located, carry heavy stocks of Northern and Southern lumbers, have 
an excellent plant, all of which insures you prompt service and low prices. 

We make a direct appeal for your business, Mr. Canner. We have a box that will 
interest you. Samples for the asking. 


MISSISSIPPI BOX CoO. 


MUSCATINE, IOWA 
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passed an examination in the elements of woodcraft, 
including the use of firearms and the care of matches 
and the camp or cooking fires——Hartford Times. 





MODERN SCIENCE DEMANDS EXACTNESS. 


Be exact. The business world is filled with men who 
guess or assume or are led to understand that a cer- 
tain figure is nearly or approximately or to all intents 
true. 

But they are bossed by the man who knows. 

Round numbers are the cloak of ignorance; definite 
figures form the basis of action. 

Two and two make four—authorities do not differ. 
Mathematics do not compromise. 

A few cents in a cost figure, in a job estimate, in a 
profit exchange, mark the line between solvency and 
bankruptcy—success and failure. 

Build your system and your facts to give you not 
the approximate, the probable, the perhaps—but the 
precise, the actual, the definite. 

Be exact.—System. 


VANISHING POINT OF THE AMERICAN FAMILY. 
In 1870 the per cent of all marriages terminateg 
divorce was 3.5; in 1880, 4.8 per cent; in 19% 
6.2 per cent, while now it seems probable that approx). 
mately 10 per cent of all marriages in the Unite 
States are terminated by divorce. Professor Willcox, 
of Cornell, has calculated that, should the present rat. 
of increase of divorce in the United States Continue, 
by 1950 one-fourth of all marriages will be terminate 
by divorce, and by 1990 one-half. It is not, therefore 
an exaggeration to say that the problem of the Ameri. 
can family is whether it shall continue to exist, for 
we are apparently within measurable distance of a time 
when, if present tendencies continue, the family as q 
permanent union between husband and wife, lasting 
till death, shall cease to be—Charles A. Ellwood, 

in the February Delineator. 





ADVERTISING—SUCCESS. 
Advertising has been the first principle of every sy¢. 
cess in business since business began—advertising of 
one kind or another.—Exchange. 
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Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 





Sole Owners and Manufacturers, Chicago, Illinois, 








The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 
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Gold under C, 8. Hartis Com- 
pany’s guatantce of perfect satis- 
faction. Price complete with so 
feet of Tratk and Cables, $300.00, 
©. O. B, cars Rome, N.Y. For 
further information and catalogue 
eddress 





























Cc. S. HARRIS COMPA:: *. 


Sole Owners & Manufacturers, 


ROME, N. ¥. 




























































’ LAST WASTE 
ANY SIZE OR 
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THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, anv STREATOR. ILL. 
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Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 





81 FULTON STREET :: 























TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U. 8. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C, Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 
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HAWKINS UNIVERSAL EXHAUSTER 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICACO 


Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that require the 
introduction of liquid to cans. 
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THE UNIVERSAL LIQUID FILLER 


Continuous, Trayless and entirely automatic. This machine fills 
cans or glass jars of any size with liquid up to any desired height. 
IT fills to a dead line wherever set. Absolutely no waste. 
It is a simple, thoroughly well built, substantial machine which 
does not get out of order. Changes in height of fill or in size of 
can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 





Capacity on Gallon Cans, 20,000 10 hours, on smaller 
sizes, 40;000. 


SPRAGUE GANNING MACHINERY CO. 


FACTORY SALES OFFICE 
HOOPESTON, ILLINOIS 5 Wabash Ave., CHICAGO, ILL. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 
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Pein’ THE STAR 


S h CAPPING MACHINE 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., GENERAL AGENTS} 
SALES OFFICE, 5 WABASH AVENUE - + . - CHICAGO 
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ACOD 


The California Fruit Canners’ 


That Will Cut Your Tel. 
egraph Bills in HALF 


Association Code 


Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 


Prive, $5.00, Postpaid 


Order Througis The CANNER, 


5 Wabash Avenue, Chicago 


Codes forwarded same day order is received 
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you want to sell your factory 

If you want to buy a factory 

If you want a partner 

If you want a situation as processor 

If you want a good processor 

If you want to rent your factory 

If you want to buy seed 

If you have seed to sell 

If you want to sell used machinery 

If you want to buy used machinery 

If you want at any time to reach canners, 
preservers, picklers, salesmen, brokers, traders 











Put a Want Ad in *“* The Canner”’ 














Just a Few of Our 
Canners’ Specialties 
Se 
*‘Onoko” Babbitt Metal runs stnooth 


and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

** Ajax” Rope— A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 


“Bullock” Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 

“Samson” Fire Hose — Standard with 
the Canning Factories. 








H.Channon Company. 
Chicago, 
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Understood. 
Readily Mastered. 


Order through THE CANNER 


A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
With Its Aid All Processes 


PRICE $5.00 


CASH WITH ORDER 





PROF. DUCKWALL’S New Book 


Canning Preserving 


WwiTH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@LA manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@.This is the text book now used in the 
Laboratory School. A class has been 
organized 


Price ‘$5.00 Postage 29c 


FOR SALE BY 


“THE GANNER” 5 Wabash Ave., Chicago 
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THE CANNER AND DRIED FRUIT PACKER. 














Patents 
Trade-Marks 


FOOD and DRUGS 
ACT OPINIONS 


JOSEPH M. BOWYER 


ATTORNEY AT LAW AND 0 F. STREET, W. W. 
SOLICITOR OF PATENTS WASHINGTON, D. C. 


ic 








FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 





KANSAS CITY 
MO. 

















We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods, 
Write to us. 


























FOR NEW SUBSCRIBER 








THE CANNER AND DRIED 
FRUIT PACKER PUB 
LISHING CO, 


5 Wabash Ave., - 


¢ 


Chicago 





Please send us THE CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 











GOOD BOOKS ea 
Canner’s Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M.8S.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, 
M.D., F.R.M.S. Illustrated. 100 pages. 5x7 im 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Llustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illus 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illus . 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 15% pages 
Cloth. 50 cts. . 

Order through the CANNER, 22 Randolph St, 

Chicage. CASH WITH ORDEA. 
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ASSOCIATIONS 


The associations listed telow include the principal organizations in the canning and allied industries in the 
United States. Communications should be addressed to the secretaries of the several organizations. 




















a a > é 2 
National Canners’ Association. 
CHAS. S. CRARY, President, L, A. SEARS, Vice-President, FRANE E, GORRELL, Seo’y and Treas., 
Hoopeston, Ill. Chillicothe, Ohio. Bel Air, Md. 
secreting. to nn tat, as follows: Packers of from 1,000 to 5,000 cases -00; 50,000 1 \ 
a De ero 000 to 200,000, exceeding 200,000, $50.00, » $5 ; to 100,000. $10.00; 100,008 te 
——————— e 
Wleotern Packers’ Canned Goods’ Association. 
L. J. RISSER, President, W. R. ROACH, Vice-President, FRIEND F. WILEY, Seo’y and Treas., 
Onarga, Ill. Hart, Mich, Edinburgh, Ind, 


per year. Active canners in Colorado, Indiana, Illinois, Iowa, Kentucky, Michigan, Minnesota, Missouri, N 
Utah and Dees! Jiccusisy exe eligible for membership. 1g ’ Kansas, Nebraska, Ohie, 
i — 








Southern Canners’ Association. 
B. A. CRADDOCK, President, J. C. SAUNDERS, JR., Vice-President, FESTUS RHODES, Seo’y and Treas., 
Humboldt, Tenn. Lebanon, Tenn. Whiteville. 





——— 


Indiana Canners’ Association. 


¢. W. McREYNOLDS, President, CHAS. LATCHEM, Vice-President, F, JOS. SCHULER, Sec’y and Treas., 
Kokomo, Crothersville. 


Wabash. 
Initiation fee, $2.50. Annual dues, $5.00. 











Obio Canners’ Association. 
J. ©. WARVEL, President, 8S. W. COURTRIGHT, Vice-President, JAS. STOOPS, Seo’y and Treas., 
Wauseon. Circleville, W e. 


Tri-State Packers’ Association. 
w. 0, HOFFECKER, President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. ROBT, 8S. FOGG, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md, 

Any person or firm ed in the aks - canned goods in the States of New Jersey, Delaware and Maryland and the Eastern shere of 


Virginia may become a member. Annual dues: 
Guif Coast Canners’ Hesociation. 


QHARLES H. TORSCH, President, Bay St. Louis, Miss. W. KE. M. DUKATE, Vice-Pres., Biloxi, Miss. 
I. HEIDENHEIM, Sec’y-Treas., Biloxi, Miss. 
Canners and packers in the gulf coast states are eligible to membership. 


Canners’ League of California. 
L F. GRAHAM, President, San Jose. F. F, STETSON, Vice-President, Los Angeles. ISIDOR JACOBS, Vice-President, San Francisce, 
HOWARD C. ROWLEY, Secretary, San Francisco, JAY DEMING, Treasurer, San Francisco. 


New York State Canned Goods Packers’ Association. 
JAMES P. OLNEY, President, E. 8S. THORNE, Vice-President, A. R. HATFIELD, Secretary, M. N. WENTWORTH, Treasurer, 
Rome, N. Y. . Geneva, N. Y. Utica, N. ¥. Rome, N. Y. 
Any person, firm or corporation engaged in the canning business in New York State is eligible to membership. Dues: $5 a year. 


Iowa Canners’ Association. 
JACOB WACKENBARTH, President, A. T, BIRCHARD, Vice-President, E. W. VIRDEN, Seo’y and Treas., 
Independence. Marshalltown. Cedar Rapids, 
Persons or firms engaged in the manufacture of canned fruits or vegetables are eligible. Annual dues: $5. 


Minnesota Canners’ Hssociation. 


M. H. go President, H. C. BULL, Vice-President, H. E, VAUX, Seo’y and Treas., 
t. Bonifacius Cokato. Faribault, 
Canners in sdenanes are eligible. Annual dues: $5. 


Missouri Valley Canners’ Association. 
L. W. STAGNER, T li, I ‘. LLM ” 
iy ane dine caeene eo business in Missouri are aeerae to ‘ceemnbeutble. OGRE, See'y eat Soh, Oregen. 
Gisconsin Canners’ Association. 


W. C, LEITSCH, President, W. H. AMES, Vice-President, C. MADSEN, Treasurer, CHAS, VOIGT, Secretary 
Columbus. Markesan. Manitowoc, Sheboygan. . 
Those engaged in the canning business in Wisconsin are eligible to membership. 


Michigan Canners’ Association. 



































W. 8S, THOMAS, President, ROACH, Vice-President, FRANK GERBER, Treasurer, 
Grand Rapids, Mich. Hart, Mich. Fremont, Mioh, 
Canning Machinery and Supplies Hesoctation. 

Ru , TR. i JOHN T. STAFF,- , THOS, A. SCOTT, Treasurer, GEO. W. 

y ~ sess Terre ets pga Cadiz, Ohio. ip Papert, ogenet, 
National Canned Goods and Dried fruit Brokers’ Association. 

WALTER A. FROST, President, J. L, FLANNERY, JR., Secretary, H. OC. GILBERT, ae, 
Chicago, Til. Chicago, Ill. St. Louis, Mo. 














National food Manufacturers’ Association. 
LOUIS H, HIRSCH, President, Ww. H. WILLIAMS, Fimt, Vice-President, T, J. RIORDAN, , Beoond Vice-President, 
FRANK R. MEYER, Third ‘7ice-President, WILLIAM H. RITTER, Treasurer, E. ©. JOHNSON, Secretary, 
St. Louis. Dues: $20 per year, Philadelphia. Boston. 






























| Professor Duckwall Sa’ 


@ Can Makers are using Waster Plates in Cans, 7 
This may be true with Some Can Manufactur- 7 
ers, but not with Us. We have Never used any | 
waster plates in the manufacture of our cans, | 
Wheeling Cans are made from Clean and] 
Bright Plates. All Primes. ; 


@_ We positively guarantee that no Waster Plates | 
are used in the manufacture of our cans. 


@, (During the past year we have doubled our™ 4 
|| capacity and are now prepared to ship 1,000, 000" 
cans per day during the Rush Season. 


WHEELING CAN COMPA 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 








| WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg., Indianapoll 








——- 











